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Expression 
of 
Appreciation 


Nimble little fingers on humble little hands, 
Have slaved to bring you recipes from all across the 
land. 


Many little mouths, have eaten all this stuff, 


And many little people have grown to be real tough! 


Thanks to all the sisters who worked so hard for us, 

To help save time and help us cut down on kitchen 
fuss. 

As you cook the goodies, may your hearts be full of 
joy, 

And everytime you use this book, may you eat and 


Just enjoy!! 


Marilyn Adams 


“From our house to your house—with love” 
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FROM MY COOKBOOK 


FAVORITE RECIPES 


Recipe Name 


APPETIZERS, 
PICKLES, RELISHES 


A HANDY SPICE GUIDE 
TO MAKE YOU BECOME A SEASONED SEASONER 


ALLSPICE....a pea-sized fruit that grows in Mexico, Jamaica, Central and South America. 
Its delicate flavor resembles a blend of cloves, cinnamon and nutmeg. USES: (Whole) 
Pickles, meats, boiled fish, gravies. (Ground) Puddings, relishes, fruit preserves, baking. 


BASIL....the dried leaves and stems of an herb grown in the United States and North 
Mediterranean area. Has an aromatic, leafy flavor. USES: For flavoring tomato dishes 
and tomato paste, turtle soup; also use in cooked peas, squash, snap beans; sprinkle 
chopped over lamb chops and poultry. 


BAY LEAVES....the dried leaves of an evergreen grown in the eastern Mediterranean 
countries. Has a sweet, herbaceous floral spice note. USES: For pickling, stews, for 
spicing sauces and soup. Also use with a variety of meats and fish. 


CARAWAY....the seed of a plant grown in the Netherlands. Flavor that combines the 
tastes of Anise and Dill. USES: For the cordial Kummel, baking breads; often added 
to sauerkraut, noodles, cheese spreads. Also adds zest to French fried potatoes, liver, 
canned asparagus. 


CURRY POWDER....a ground blend of ginger, turmeric, fenugreek seed, as many as 
16 to 20 spices. USES: For all Indian curry recipes such as lamb, chicken, and rice, 
eggs, vegetables, and curry puffs. 


DILL....the small, dark seed of the dill plant grown in India, having a clean, aromatic 
taste. USES: Dill is a predominant seasoning in pickling recipes; also adds pleasing 
flavor to sauerkraut, potato salad, cooked macaroni, and green apple pie. 


MACE....the dried covering around the nutmeg seed. Its flavor is similar to nutmeg, 
but with a fragrant, delicate difference. USES: (Whole) For pickling, fish, fish sauce, 
stewed fruit. (Ground) Delicious in baked goods, pastries and doughnuts, adds un- 
usual flavor to chocolate desserts. 


MARJORAM....an herb of the mint family, grown in France and Chile. Has a minty- 
sweet flavor. USES: In beverages, jellies and to flavor soups, stews, fish, sauces. Also 
excellent to sprinkle on lamb while roasting. 


MSG (MONOSODIUM GLUTAMATE)....is a vegetable protein derivative for raising 
the effectiveness of natural food flavors. USES: Small amounts, adjusted to individual 
taste, can be added to steaks, roasts, chops, seafoods, stews, soups, chowder, chop 
suey and cooked vegetables. 


OREGANO....the leaf of a safe bush growing in Italy, Greece and Mexico. USES: An 
excellent flavoring for any tomato dish, especially Pizza, chili con carne, and Italian 
specialties. 


PAPRIKA....a mild, sweet red pepper growing in Spain, Central Europe and the United 
States. Slightly aromatic and prized for brilliant red color. USES: A colorful garnish 
for pale foods, and for seasoning Chicken Paprika, Hungarian Goulash, salad dressings. 


POPPY....the seed of a flower grown in Holland. Has a rich fragrance and crunchy, 
nut-like flavor. USES: Excellent as a topping for breads, rolls and cookies. Also 
delicious in buttered noodles. 


ROSEMARY....an herb (like a curved pine needle) grown in France, Spain, and Portugal 
and having a sweet, fresh taste. USES: In lamb dishes, in soups, stews and to sprinkle 
on beef before roasting. 


SAGE....the leaf of a shrub grown in Greece, Yugoslavia and Albania. Flavor is 
camphoraceous and minty. USES: For meat and poultry stuffing, sausages, meat loaf, 
hamburgers, stews and salads. 


THYME....the leaves and stems of a shrub grown in France and Spain. Has a strong, 


distinctive flavor. USES: For poultry seasoning, in croquettes, fricassees and fish 
dishes. Also tasty on fresh sliced tomatoes. 


TURMERIC....a root of the ginger family, grown in India, Haiti, Jamaica and Peru, 
having a mild, ginger-pépper flavor. USES: As a flavoring and coloring in prepared 
mustard and in combination with mustard as a flavoring for meats, dressings, salads. 
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APPETIZERS, PICKLES, RELISHES 


MY KITCHEN PRAYER 


God bless my little kitchen 

| love its every nook, 

And bless me as | do my work 
Wash pots and pans and cook. 


And may the meals that | prepare 

Be seasoned from above, 

With Thy great blessing and Thy grace 
But most of all Thy love. 


As we partake of earthly food 

The table fore us spread, 

We’ll not forget to thank Thee, Lord 
Who gives us daily bread. 


So bless my little kitchen, God 

And those who enter in, 

May they find naught but joy and peace 
And happiness therein. 


MARINATED MUSHROOMS 


1 Ib. mushrooms ¥3 c. wine vinegar 

V2 tsp. salt 1c. olive or vegetable oil (optional - 
Y% tsp. ground pepper if | use the oil, | just use % or 12 
Ye tsp. garlic salt cup) 


1 tsp. oregano 


Wash and dry mushrooms. Mix all ingredients, add to mushrooms and toss. Let 
stand at room temperature 4 hours, turning occasionally to coat, then refrigerate. Will 
keep up to 2 weeks. 


Jan Smith 
STUFFED BREAD DIP 
1% pt. sour cream 2 tsp. dill weed 
1 pt. mayonnaise 1 large can corned beef 
2 Tbsp. parsley flakes 2 loaves rye bread (preferably round 
2 Tbsp. chopped onion (dried kind) about 8 inches), unsliced 


2 tsp. Bon Appetit seasoning 


Chop corned beef in bowl with fork so it is not lumpy. Add all of the ingredients 
and stir well. Cut top off rye bread with serrated knife, then cut round edges and remove 
center from bread by pulling gently. It usually comes out in 1 piece. Cut top and insides 
of bread in quite large bite size squares for dipping. Fill bread with dip and put on large 
platter or plate with bread squares around outside for dipping. Keeps well for several 
days in refrigerator and is good for dip with crackers or spread on almost anything. 

Vicky Mallock 
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VEGETABLE DIP 


2c. IMO 2 Tbsp. flaked parsley 
2 c. Best Foods mayonnaise 2 tsp. dill weed 
2 Tbsp. flaked onion 2 tsp. Beau Monde or Bon Appetit 


Mix together. Makes 2 cups. 
Teryle Caswell 


VEGETABLE DIP 


1c. mayonnaise 1% tsp. parsley flakes 
1c. sour cream 1% tsp. seasoning salt 
1% tsp. dill weed 2 Tbsp. minced onion 


Combine all ingredients and chill in refrigerator for 24 hours before serving. 
Serve with vegetables. 


Carol Beckstrand 
TEX-MEX DIP 

3 medium size ripe avocados 1 large bunch green onions with 
2 Tbsp. lemon juice tops, chopped (1 c.) 
v2 tsp. salt 3 medium size tomatoes, cored, 
% tsp. pepper chopped (2 c.) 
1c. (8 oz.) dairy sour cream 2 (31% 02.) cans pitted ripe olives, 
Ya c. mayonnaise or salad dressing drained, chopped 
1(% to 1% 02.) pkg. taco seasoning 1 (8 02.) pkg. Cheddar cheese, 

mix grated 
2 (10% oz.) cans plain or jalapeno Large round tortilla chips 

bean dip 


1. Peel, pit and mash avocados in a bowl with lemon juice, salt and pepper. 
Combine sour cream, mayonnaise and taco seasoning mix in a bowl. 


2. To assemble: Spread bean dip on a large shallow serving platter; top with sour 
cream - taco mixture. Sprinkle with chopped onions, tomatoes and olives; cover with 
shredded cheese. Serve chilled or at room temperature with round tortilla chips. 
Serves a large group. 

Sharon Petersen 


SHRIMP DIP 
1 can shrimp soup Dash of garlic powder 
1 pkg. cream cheese, softened Dash of paprika 


1 tsp. lemon juice 


Blend all ingredients together till smooth. Stir in 1 can shrimp. Chill. 
Della Stephensen 


SHRIMP BUTTER 


8 oz. cream cheese 1 Tbsp. minced onion 
9 Tbsp. butter 1 tsp. lemon juice 
1 Tbsp. mayonnaise 1 (6 or 8 oz.) pkg. shrimp 
Mix together. Good with small rye bread or bagels!! 
Teryle Caswell 
SHRIMP DIP 
1 small pkg. cream cheese 1 can shrimp or clams 
112 c. cottage cheese 1 tsp. Hidden Valley Ranch 
2 Tbsp. mayonnaise seasoning 


Combine above and mix in food processor till smooth, then fold in /2 pint whip- 
ping cream, whipped. Chill several hours and then serve with your favorite vegetables. 


Marilyn Adams 
SHRIMP DIP 
1 small can shrimp, washed 1 small onion, grated 
1 large (8 oz.) cream cheese, Sait to taste 
moisten with milk Pepper to taste 
1 Tbsp. ketchup 2 Tbsp. salad dressing 


v2 tsp. Worcestershire sauce 


Mash shrimp with fork, then add all remaining ingredients. Mix well and chill. 
Serve with chips, crackers or vegetables. 


Denise Davis 
SHRIMP CHIP DIP 
1 (3 oz.) pkg. cream cheese Ye tsp. Worcestershire sauce 
2 Tbsp. Miracie Whip salad dressing Ye tsp. garlic salt or to taste 
2 Tbsp. whipping cream or heavy 1 can broken shrimp, cleaned 
cream 
Mix all ingredients together. Chill well before serving with potato chips. 
Lu Ann Owen 
RAW VEGETABLE DIP 
1 Tbsp. minced onions (dry) 1c. salad dressing or mayonnaise 
1 Tbsp. minced parsley flakes 1c. sour cream 
1 tsp. dill weed 
1 tsp. Bon Appetit or Beau Monde 
seasoning 


Mix well together all ingredients and serve with carrot sticks, cauliflower, celery 
sticks, etc. This mixture keeps well in refrigerator for 2 weeks. 
LaPriel Soderquist 
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CREAM CHEESE CELERY FILLING 
Blend together the following: 


1 tsp. parsley flakes 2% tsp. Beau Monde 
Y% tsp. thyme 1 (8 oz.) pkg. cream cheese 
Y% tsp. summer savory 1 Tbsp. water 


Y% tsp. marjoram 


After mixing well, spread on celery that has been cleaned and cut. 
Marilyn Adams 


CHEESE BALLS APPETIZER 


% roll of Nippy cheese 1 cube butter 
1c. flour 


Soften cheese and butter to room temperature. Mix in flour with hands, roll into 
balls the size of large walnuts. Bake at 450° for 10 minutes or when slightly brown on 
top. Serve immediately. 


(These may be made ahead of time and refrigerated until ready to bake.) 


Becky Apgood 
SALMON LOAF 
1 large can salmon 1 large pkg. Philadelphia cream 
Y pt. sour cream cheese 
1 Tbsp. lemon juice 2 Tbsp. butter 
1 onion 1 Tbsp. dill weed 
Dry parsley Package of walnuts 


Drain salmon. Break up with fork and take out bones. Mix all ingredients. Add 
lemon. Chill in fridge for 1 hour. Place on wax paper and roll into log. Sprinkle with 
walnuts and dry parsley. Chill before serving. 

Lucille Gustaveson 


APPETIZER 


Open 2 cans whole water chestnuts. Wrap in bacon (cut slice lengthwise and 
then in half) secure with a toothpick. Bake 20 minutes at 350°. Drain off grease. 


Combine: 
1% c. catsup 1c. sugar 
Pour over water chestnuts and bake another 25 minutes. 


A shallow dish or dripper pan is good to use. 
Vida Thomas 


SHRIMP COCKTAIL 


(To drink) 
3 qt. tomato juice (V-8 if preferred) 4 Tbsp. minced onion (dehydrated) 
32 oz. bottle ketchup 2 c. celery (chopped extra fine) 
4 Tbsp. sugar 2 tsp. lemon juice 
2 small cans cocktail shrimp 4 Tbsp. Worcestershire sauce 


2 tsp. salt 


Mix all together. Refrigerate overnight. Serves 30. 
Fran Mitchener 


TOMATO SOUP FLOAT 
(Delicious and sooooo - simple!) 


2 cans tomato soup Dash ground cinnamon 
2 cans beef broth Dash ground pepper 
3c. water 


Combine all ingredients in saucepan and heat, stirring occasionally. Serve 
warm, garnished with spoonful of whipped cream on top (do not sweeten the cream). 
Sprinkle dash of cinnamon on top of cream. (Can be used as hot drink.) Serves 8. 

Linda Pugmire 


HAM ROLL UPS 


1 (8 0z.) pkg. cream cheese 2 small pkg. pecans or walnuts 
1 bottle, small to medium green 8 slices thin packaged boiled ham 
olives (in the cold cut section) 


¥Y2 medium onion (more or less 
depending on taste) 


Grind nuts, olives, onion in grinder. Mix with cream cheese and spread on ham 
slices; roll up. Cool and then slice % inch or so thick. 
Betty Jo Peterson 
CHEESE PUFFS 


Cut Cheddar cheese in % inch squares. 


Make batter of: 
v2 c. cornstarch Va tsp. salt 
3 egg yolks 1 Tbsp. water 


Dip cheese in batter and then in fine bread crumbs, repeat and deep fry till 
golden brown. Drain on paper towel. 
Mary Quick 
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MUSTARD PICKLES 


10 Ib. cucumbers (about 75 small 1 large cauliflower 
cucumbers) 4 green peppers 

4 lb. pickling onions, peeled 4 red peppers 

1 stalk celery 


Cut vegetables in small pieces. Soak cucumbers in salt water for 24 hours; 
drain. 


Sauce Mix: 


6 c. sugar (3 c. brown, 3 c. white) 4c. brown vinegar plus 3 c. water 
2c. flour 


Mix to a paste. Bring to a boil. 


Then add: 
¥3 c. salt 2 tsp. mustard seeds 
3 tsp. curry powder 1 Tbsp. celery seeds 


3 tsp. turmeric 


Add cut up vegetables that have been cut up in small pieces. Cook 15 minutes or 
a little tender. Bottle and seal. Makes 12 pints. 
Marva S. De Haan 


OVERNIGHT SWEET PICKLES 


1 large cauliflower 1 sweet red pepper, chopped 
5 qt. cut cucumbers 
Small white pickling onions (as 

many as you want) 


Wash and cut cucumbers. Break cauliflower into small pieces. Peel onion; dice 
pepper. 


Cover overnight with: 
1c. salt 1 gal. water 
In the morning, drain. 
Add: 
1 pt. vinegar 2 tsp. turmeric 
Boil 15-20 minutes. Drain and rinse. Add syrup. 


Syrup: 
10 c. sugar 1c. water 
5 c. vinegar 1 Tbsp. pickling spices 


Boil all these together. Put pickles in bottles and cover with syrup and seal. 
Process in hot water bath 5 minutes. Makes 6’ quarts or 13 pints. 
Emily Woffinden 


LIME PICKLES 
(Very crispy and good!) 


Slice 7 pounds cucumbers. 
Cover with: 
2 gal. water 2c. lime 


Let stand 24 hours, stirring once in awhile. Rinse well. Cover with ice cold water, 
let stand overnight. Drain. 


Cover with solution: 


2 qt. vinegar 1 tsp. cloves 
4¥2 |b. sugar 1 tsp. pickling spice 
1 tsp. celery seed 1 tsp. salt 


Let stand overnight. 


Next morning, cook in liquid until pickles look transparent (changes color), about 
1-11 hours. You may use food coloring if you wish (green). Seal in jars. 


Beth Crook 
GRANDMA WIGNALLS FRUIT DRESSING 
In Osterizer, add: 
2/3, c. Sugar Juice of 1 lemon (I like alot of 
2 Tbsp. flour lemon) 
A little salt 1c. pineapple juice 
2 eggs ¥% tsp. butter 


Mix well, cook over medium heat until thick, like pudding; cool completely. Whip 
1 cup whipping cream, add the above to the cream mix. Use as a fruit dip or add fruit to 


mixture stirred up. 
Marge Buchi 


CHILE SAUCE 


24 tomatoes, skinned 2 tsp. cinnamon 

12 onions 2 tsp. dried mustard 
2c. vinegar 2 Tbsp. salt 

6 green peppers 2 tsp. ginger 

3 red peppers 1 tsp. pepper 

4c. sugar 1 tsp. nutmeg 

2 apples (or more) 1 tsp. cloves 

1 tsp. Tabasco sauce 1% Tbsp. celery seeds 
Food coloring (if desired) 1 tsp. allspice 


Cook 4 to 5 hours until thick. Makes 14 pints. 
Marva S. De Haan 
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FOOD QUANTITIES FOR 25, 50, AND 100 SERVINGS 


FOOD 


Rolls 
Bread 


Butter 

Mayonnaise 

Mixed Filling for 
Sandwiches 


(meat, eggs, fish) 


Mixed Filling 
(sweet-fruit) 


Jams & Preserves 


Crackers 

Cheese (2 oz. 
per serving) 

Soup 

Salad Dressings 


Meat, Poultry or Fish: 


Wieners (beef) 
Hamburger 


Turkey or chicken 


Fish, large 
whole (round) 


Fish, fillets or steaks 


25 
SERVINGS 


4 doz. 

50 slices or 

3 1-lb. loaves 
Y2 pound 

1 cup 


12 quarts 


1 quart 
1% Ib. 
112 Ib. 


3 Ib. 
1% gal. 
1 pt. 


62 pounds 
9 pounds 
13 pounds 


13 pounds 
72 pounds 


Salads, Casseroles, Vegetables: 


Potato Salad 


Scalloped Potatoes 


Mashed Potatoes 


Spaghetti 
Baked Beans 
Jello Salad 


Canned Vegetables 
Fresh Vegetables: 
Lettuce (for salads) 
Carrots (3 oz. or 2c.) 


Tomatoes 
Desserts: 
Watermelon 
Fruit Cup (¥2c. 

per serving) 
Cake 


Whipping Cream 
Ice Cream: 
Brick 

Bulk 


Beverages: 
Coffee 


Tea 


Lemonade 


4% quarts 

4¥2 quarts or 

1 12x20" pan 
9 Ib. 

1% gallons 

¥% gallon 

¥ gallon 

1 #10 can 


4 heads 
6% Ib. 
3-5 Ib. 


372 pounds 


3 qt. 

110x12'' sheet 
cake 

1¥%2 10"’ layer 
cakes 

¥ pint 


3% quarts 
2% quarts 


Y2 pound and 
12 gal. water 
1/12 pound and 
12 gal. water 
10 to 15 lemons, 
1% gal. water 
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50 
SERVINGS 


8 doz. 

100 slices or 
6 1-lb. loaves 
¥%, to 1 pound 
2 to 3. cups 


2%2 to 3 quarts 


1% to 2 quarts 
3 Ib. 
3 Ib. 


6 lb. 
3 gal. 
2%2 pt. 


13 pounds 
18 pounds 
25 to 35 pounds 


25 pounds 
15 pounds 


2% gallons 
82 quarts 


18-20 Ib. 

2%2 gallons 
1% gallons 
1% gallons 
2%2 #10 cans 


8 heads 
12%2 Ib. 
7-10 Ib. 


75 pounds 


6 at. 

112x20’’ sheet 
cake 

3 10” layer 
cakes 

1¥2 to 2 pints 


6¥2 quarts 
4¥2 quarts or 
1% gallons 


1 pound and 

3 gal. water 

1/6 pound and 
3 gal. water 

20 to 30 lemons, 
3 gal. water 


100 
SERVINGS 


16 doz. 

200 slices or 
12 1-lb. loaves 
12 pounds 

4 to 6 cups 


5 to 6 quarts 


2¥2 to 4 quarts 


25 pounds 
35 pounds 
50 to 75 pounds 


50 pounds 
30 pounds 


4% gallons 
17 quarts 


25-35 Ib. 
5 gallons 
2% gallons 
2¥2 gallons 
4 #10 cans 


15 heads 
25 |b. 
14-20 Ib. 


150 pounds 


12 qt. 

2 12x20"' sheets 
cakes 

6 10”’ layer 
cakes 

3 pints 


12%2 quarts 
9 quarts or 
2¥2 gallons 


2 pounds and 

6 gal. water 

1/3 pound and 
6 gal. water 

40 to 60 lemons, 
6 gal. water 


SOUPS, SALADS, VEGETABLES 


SPLIT PEA OR LENTIL SOUP 


1 Ib. (2% c.) green or yellow split ¥% c. diced or shredded raw carrots 
peas or lentils % c. diced celery 

8 c. cold water 1 large bay leaf 

Meaty ham bone orslice of ham, 1 tsp. salt 
chopped fine Garlic clove (if desired) 


% c. chopped onion 


Combine all in heavy pan with tight fitting lid. Bring water to boil. Cover; reduce 
heat. Simmer 2 hours, stir occasionally. 


Note: Split peas and lentils require no soaking. 
This is a thick soup which will need some thinning with water. 


If soup is to be frozen, freeze in thick state. And when you use the soup, thin to 
desired consistency when heating. 
Donna J. Meier 


HAMBURGER SOUP 


1 Ib. hamburger (lean), drained 4 sliced carrots 

1 onion, diced 1 large can tomatoes 

1c. chopped celery 1 can water (tomato can size) 
¥Y2 small cabbage, chopped Ye c. rice orbarley 

2 small diced potatoes 1 bay leaf 


Mix and simmer for 2-3 hours. 
Donna Kuhre 


CLAM CHOWDER 


1c. onions, chopped finely 2 Tbsp. red wine vinegar 
1 c. carrots, chopped finely % c. flour 
2 c. potatoes, chopped finely 1 qt. half & half cream 
2 (6% oz.) cans or 1 Ib. minced 1% tsp. salt 
clams Few grains of pepper 


% c. butter 


Drain juice from clams and pour over vegetables in small saucepan; add enough 
water to barely cover and simmer covered on medium heat until barely tender. In mean- 
time melt butter, add flour and blend; cook stirring constantly. Add cream and cook, stir 
with wire whip until smooth and thick. Add undrained vegetables, clams and vinegar 
and heat through. Makes 8 servings. 


Note: Pat Quick’s recipe omitted the vinegar. 
Beth Olsen, Pat Quick 
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CLAM CHOWDER 


2 (62 oz.) cans clams 

1c. onions, chopped fine 
1c. celery, chopped fine 

2 c. potatoes, chopped fine 
¥% c. butter 


1 pt. half & half or canned milk 
1 pt. milk 

1% tsp. salt 

Ya tsp. sugar 

Few grains pepper 


% c. flour 


Drain clams. Pour juice over vegetables and add enough water to cover. Simmer 
20 minutes. Melt butter in separate pan. Add flour. Cook until thick. Add cream and 
milk. Stir together until thick. Add undrained vegetables and clams. Heat through on 
low. 


Darlene Davis 
CAULIFLOWER SOUP 
2 pkg. frozen cauliflower or 1 large 4 Tbsp. flour 
head, cut into flowerets Salt 
4-5 chicken bouillon cubes White pepper 
Small onion, chopped 1c. grated mild or sharp Cheddar 
¥% cube margarine cheese 


Boil cauliflower in small amount of water to which 4 or 5 bouillon cubes have 
been added. Boil 5 minutes - remove cauliflower from water and cut in small pieces. 
Save water. In large pan saute small onion in margarine. Add flour until mixed and 
enough milk to thicken as white sauce. Add salt and pepper. Add 1 cup grated cheese. 
Stir until melted, then add water and chopped cauliflower. If it stands for a day in the 
refrigerator it is better. So you can make enough for several days. 

Vicky Mallock 


FISH CHOWDER 


1 small can whole kernel corn, with 
half liquid drained off (optional) 
% tsp. thyme 


1 small onion, diced 
1 Tbsp. chopped green pepper 
2 celery stalks 


1 medium potato, peeled and diced % tsp. salt 
Ye c. water Dash of pepper 
1 Ib. fish fillets (fresh or thawed 1c. milk 


frozen fillets), cut in chunks 


Add green pepper, celery and diced onion to pan with small amount of polyun- 
saturated oil or to a non-stick pan with low fat, low cholesterol oil spray. Saute vegeta- 
bles gently until tender and clear. Add 12 cup water, potato, fish, corn and seasonings. 
Simmer until potato is tender, adding a little more water, if necessary. Add 1 cup of milk. 
Heat until hot. Do not boil. 


For Manhattan or Southern: Add 1 cup canned tomatoes ortomato juice. Reheat 
until boiling. 
Madeleine Stevens Rich 
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COLD TOMATO SOUP 


3 cans stewed tomatoes, put in 3 Tbsp. olive oil 
blender for a second only 1 tsp. salt 
Y% c. chopped onions % to Ya tsp. pepper 
Minced garlic (small amount) 1 Tbsp. Worcestershire sauce 
1 cucumber, cubed 1 beef bouillon cube 
1 cucumber, grated Dash of Tabasco sauce 
2 tsp. parsley 1 avocado, chopped 


4 Tbsp. wine vinegar 
Mix together. 


George Heddlesten 
CREAMY POTATO SOUP 
3 Tbsp. butter or margarine Y tsp. pepper 
5 medium potatoes, peeled and Ye tsp. dill weed 
diced (about 112 pounds) 1 chicken flavored bouillon cube or 
1 medium onion, diced envelope 
2c. water 2c. milk 
1 tsp. salt 


About 40 minutes before serving: 


1. In 5 quart Dutch oven over medium heat, in hot butter, cook potatoes and 
onions until golden, about 10 minutes, stirring frequently. Add water, salt, pepper, dill 
weed and bouillon. Over high heat - heat to boiling. Reduce heat to low; cover and 
simmer 15 minutes or until potatoes are fork-tender. Remove from heat. 


2. Spoon 12 potato mixture into blender. Blend at low speed until smooth. Pour 
mixture into bowl. Repeat with remaining potatoes. Return potato mixture to Dutch 
oven, stir in milk. Heat through. Makes 41% cups or 6 servings. 

Afton England 


CHEESE SOUP 


1% cubes butter 1 onion 

1c. chicken broth 1 Ib. jar Cheez Whiz 
¥2 |b. carrots Flour 

4or5 celery sticks 1% qt. water (hot) 


1 pkg. frozen peas 


Dice vegetables, cook (steam). Place cheese in hot water. Melt butter with 
enough flour to make paste, gradually add hot water and chicken broth. Stir until thick- 
ened. Remove from heat, add vegetables and Cheez Whiz. 

Ora Morgan 


W-1221-84 11 


FROG EYE SALAD 


1c. sugar 2 Tbsp. flour 
Ya tsp. salt 1% c. pineapple juice 
2 eggs, beaten 1 Tbsp. lemon juice 


Combine ingredients and cook over moderate heat, stirring until ARIGR, Add 
lemon juice and cool mixture to room temperature. 


1 (16 02.) pkg. acini de pepe 1 Tbsp. cooking oil 
noodles 2 tsp. salt 
3 qt. water 


Bring water, salt and oil to a boil. Add noodles, cook and rinse with cold water. 
Cool. Combine egg mixture to noodles and mix lightly. 


3 (11 02.) cans mandarin oranges, 1 (9 02.) non-dairy whipped topping 
drained 1c. miniature marshmallows 

2 (20 oz.) cans crushed pineapple, (optional) 
drained 1 c. coconut (optional) 

1 (4% oz.) non-dairy whipped 
topping 


Refrigerate overnight in air-tight container. Add remaining ingredients, refriger- 
ate until chilled. 


Edna Heddlesten 
LEMON PUDDING FRUIT SALAD 
1 (3 02.) pkg. regular lemon pie 1% c. marshmallows 
filling Ya pt. whip cream or equal amounts 
1 large can fruit cocktail of Dream Whip 
1 can mandarin oranges 3 or 4 bananas 


1 can pineapple chunks or tidbits 


Prepare lemon pie filling, adding % cup more water. Let cool. Mix with whipped 
cream. 


Drain fruit well, then mix with pie filling mixture. Let set up in fridge. (You can 
make a larger salad by adding more fruit.) Just before serving add bananas. Makes a 
pretty large salad. Serve on lettuce leaf. 


Mary Barnett 
MIRIAM’S PEAR JELLO 
1 qt. canned pears (or equivalent 3 c. liquid including pear juice 
amount) 1 (8 oz.) cream cheese 
1 (6 02.) pkg. lime Jello 1 pt. whipping cream, whipped 


Drain pears, blend cream cheese and pears in blender. Heat liquid and dissolve 

Jello in liquid. Mix cream cheese mixture and Jello mixture and set for about 40 min- 

utes, until itis the right consistency to mix into the whipping cream. Fold in the whipping 
cream and continue to set. This completely fills a 2 quart Pyrex pan. 

Betty Jo Peterson 
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FROSTY FRUIT MOLD 
(A fluffy dessert-salad the girls will rave about!) 


¥% c. sugar Y c. mayonnaise 

1 env. gelatin (unflavored) 1c. drained pineapple tidbits 
VY c. water ¥2 c. seedless white grapes 

1 stiffly-beaten egg white v2 c. broken walnuts 


1c. heavy cream, whipped 


Combine sugar and gelatin. Stir in water; bring just to boiling. Pour slowly over 
beaten egg white, beating until thick (about 5 minutes). Cool. Fold in whipped cream, 
then mayonnaise and remaining ingredients. Pour into 1 quart mold. Chill 3-4 hours or 
till firm. Serve with assorted fruits. Makes 6-8 servings. 


Roberta Moss 
MOLDED CREAMY JELLO SALAD 
1 pkg. lemon Jello Y2 c. chopped walnuts 
1c. hot water ¥2 c. maraschino cherries, 
v2 c. creamy cottage cheese quartered 
1c. whipped cream 1 c. crushed pineapple, well drained 


Dissolve Jello in hot water, chill till partially set then fold in cottage cheese and all 
the rest of the ingredients. Pour into mold and chill till firm. 
Marelyn S. Nielsen 


JELLO SALAD 


2 small pkg. cherry Jello, dissolved 2 pkg. frozen strawberries, mashed 
in 2c. hot water 


Mix together: 
2 (3 oz.) pkg. cream cheese Y2 c. chopped nuts 
2 Tbsp. mayonnaise Pinch of salt 


Roll cheese and nut mixture into balls. Place evenly in bottom of pan or molds. 
Pour cooled Jello mixture over cheese balls and set. 


Linda Crandall 
SUNSHINE SALAD 
2 pkg. orange Jello 1c. miniature marshmallows 
2c. hot water 1 pt. orange sherbet, softened 


Dissolve Jello in the hot water, add marshmallows and sherbet. Let set until 
“tacky” stage. 


Then add: 
1 can crushed pineapple 1 can mandarin oranges 
Refrigerate until firmly set. 
Lu Ann Owen 
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CRANBERRY SALAD 


1 pkg. cherry Jello Ya orange, juiced and grated peel 
1c. sugar 2 c. crushed cranberries, uncooked 
1c. water 


Mix sugar with Jello, add water and juice. Let set slightly and then add cranber- 
ries. Celery and nuts may be added if desired. 


Blanche Allen 
CHICKEN FRUIT SALAD 
2 c. coarsely cut, cooked chicken or 1% c. green grapes 
turkey v2 c. sliced celery 
1 (5 oz.) can water chestnuts, sliced Ya c. tossed slivered almonds 


Mix together: 


2/, c. mayonnaise V2 tsp. salt 
¥2 tsp. curry powder 1 tsp. soy sauce 


Toss together and chill thoroughly for several hours (overnight is best). Serve on 
1 inch cut round of cantaloupe placed on lettuce leaf. Sprinkle a few almonds on top. 
Serves 6. 


Note: Salad will keep 2 or 3 days in fridge. 
Donna J. Meier 


PINEAPPLE-CHEESE SALAD 


2 small pkg. lemon Jello Ye c. sugar 
2 c. boiling water 3 Tbsp. cornstarch 
2c. cold water 2 (8% oz.) cans crushed pineapple, 
3 bananas, peeled and sliced not drained 
2 c. miniature or cut up 1c. heavy cream 
marshmallows 1c. Cheddar cheese (grated) 


Dissolve Jello in boiling water; add cold water and chill until syrupy. Stir in sliced 
bananas and marshmallows. Pour into 9x13x2 inch pan. Chill until set. Mix sugar and 
cornstarch; add to undrained pineapple. Cook over medium heat, stirring constantly 
until thickened. Cool. 


Whip heavy cream and fold into cooled pineapple mixture along with half of the 
shredded cheese. Spread mixture on congealed lemon gelatin. 


Sprinkle remainder of shredded cheese over top. Chill overnight. Cut into 
squares. Serves 12 to 15. 
Janice Stephenson 
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CRANBERRY SALAD 


1% pkg. fresh cranberries, ground 4 red Delicious apples, not peeled, 
1% c. sugar cubed into small pieces 

5 c. miniature marshmallows Ya c. coarsely chopped walnuts or 
2c. whipping cream (measure pecans 


before whipping) 


Add sugar to ground cranberries and stir until sugar is completely dissolved. 

Add marshmallows and allow to set overnight. To this mixture add chopped apples and 

nuts. Whip cream and gently fold into mixture. This can be served immediately or sev- 
eral hours later, but is better if allowed to set for a few hours. Serves 15. 

Melodee Peshell 


ORANGE JELLO SALAD 
Mix: 
1 pkg. orange Jello Ye c. sugar 
Dissolve in 1 cup boiling water, and add 1 cup crushed pineapple. Let set in 
fridge until jiggly. 
Add: 


1c. grated Cheddar cheese 
¥2 pt. whip cream or large Cool 
Whip 


Fold cheese into cream. Fold into Jello mixture. Set about 4 hours. 
Donna Kuhre 


QUICK SHRIMP ASPIC SALAD 


1 pkg. lemon Jello 1 Tbsp. chopped celery 

1c. hot water 1 Tbsp. chopped green pepper 
1 small can tomato sauce 1 can medium shrimp 

1 Tbsp. chopped green onion 8 sliced stuffed olives 


Dissolve Jello in hot water. Add remaining ingredients and place in molds of 


dish. Serves 8. 
Emily Woffinden 
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MACARONI SALAD 
Cook, salt and drain 3 cups uncooked macaroni. 
Add: 
1 can drained shrimp 1 Tbsp. vinegar 
Stir and let stand. 


Add: 
2c. celery, chopped 1c. diced mild cheese 
¥% c. chopped onion v2 tsp. pepper 
Little parsley 1 pkg. frozen peas, slightly thawed 
1 tsp. salt 5 Tbsp. Miracle Whip 


Scant Tbsp. celery seed 
Mix together. 


Jan Smith 
THREE BEAN SALAD 
Open 1 (15/2 oz.) can cut green beans (save the liquid). 
Drain and mix: 
1 can cut waxed beans 1 small can sliced carrots 
1 can garbanzos 1 small green pepper, chopped 
1 can red kidney beans 1 small jar chopped pimento 


1 small onion, chopped 
Mix all these together. 


Dressing: 
Liquid from green beans ¥% c. sugar 
1 tsp. salt ¥3 c. salad oil 
Ye tsp. coarse ground pepper 24 c. vinegar 


1 tsp. celery seed 


Toss and chill; top with Bermuda onion rings and wedges of tomatoes on top. 


Emily Woffinden 
SPINACH SALAD 
2 bunches spinach, torn 1 can sliced water chestnuts 
4 eggs hard cooked, chopped Sliced fresh mushrooms 
6 slices bacon, cooked crisp, 
crumbled 
Dressing: 
va c. catsup 1% Tbsp. Worcestershire sauce 
2 Tbsp. vinegar 1 Tbsp. chopped onion 
2 Tbsp. sugar 1 clove garlic, chopped 


Mix together. 
Della Stephensen 
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CHEESE AND SHRIMP SALAD 
1 pkg. lemon Jello 1% c. boiling water 


Let set enough to whip. 


Add: 
V2 tsp. salt Y% |b. Kraft pimento cheese, 
1 Tbsp. grated onion chopped 
v2 c. whipping cream, whipped 1 Tbsp. chopped green pepper 
v2 c. mayonnaise 2 c. chopped celery 
1 Tbsp. lemon juice Ya c. chopped walnut meats 
3 hard-boiled eggs, chopped 1 (5 oz.) can shrimp 

Set to chill. Makes 10 small molds or 1 large. 

Beatrice Player 
SHRIMP MOLD 

1c. tomato soup ¥% c. chopped celery 
3 small pkg. cream cheese % c. chopped onion 
1 pkg. unflavored gelatin 1c. mayonnaise 
% c. water 2 cans shrimp 


Heat soup to boiling; remove and add: Cheese (cut in cubes), gelatin and water. 
Blend until cheese melts; cool; add celery, onion, mayonnaise and shrimp. Pour in 
mold. Chill overnight. Serve with crackers. 


Kathie Knight 
CHEESE SALAD 
1c. whipped cream Ya Ib. miniature marshmallows 
1 small can crushed pineapple, 1 small jar pimento cheese, 


drain softened 


Whip cream stiff; add cheese, marshmallows and pineapple. Chill at least 6 
hours before serving. 
Kathie Knight 
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LAYERED SALAD 
Layer in order: 


1 head lettuce, shredded 1c. celery, chopped 
Ye c. green onion 1 (10 02.) pkg. frozen peas 
1 (8 oz.) can water chestnuts, sliced 


Spread 2 cups mayonnaise over top of salad and seal edges. 


Sprinkle on mayonnaise: 


2 tsp. sugar 4 hard cooked eggs, grated 

Ye c. Parmesan cheese Y2 Ib. cooked bacon, crumbled 
1 tsp. vegetable salt 2 tomatoes, quartered 

Y% tsp. garlic powder More sharp cheese 


1 c. grated sharp cheese 


Chill overnight. 
Kathie Knight 


PINEAPPLE-CHEESE SALAD 


1 env. Knox gelatine Ya pt. whipping cream 
1c. sugar Juice of 1 lemon 
1c. grated cheese 1 can crushed pineapple 


Dissolve gelatine in Y2 cup cold water and set aside. Put pineapple, juice of 
lemon and sugar together and bring to a boil. Stir in dissolved gelatine and put in 
refrigerator until it starts to set. While this mixture is cooling, grate cheese and beat 
cream. Take out of refrigerator and stir in grated cheese and a pinch of salt. Last fold in 
whipping cream and pour into dripper pan. Place in refrigerator until ready to use. May 
be doubled. 


Cream for top: Save about 2 tablespoons of whipping cream. Stir in 2 table- 
spoons Miracle Whip, lemon juice and some sugar into cream. Place on top of each 
salad. 


Lyle Ann Tenney 


TOMATO SET-SALAD 


1 cucumber, peeled and sliced 1c. (or more) chopped ham 

1 pkg. Knox gelatine 3 hard-cooked eggs, chopped 
1% c. tomato juice 1c. chopped celery 

1 tsp. lemon juice Ya c. green pepper, chopped 
Ye tsp. salt 1 Tbsp. chopped onion 


Ya c. mayonnaise 


Soak cucumber in salted water to crispen. Soften gelatine in /3 cup water and 
add tomato juice. Mix mayonnaise (or Miracle Whip) with chopped ham and add to 
Jello, also add remainder of ingredients. Set overnight or several hours before using. 

Marjorie Holt 
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TWENTY-FOUR HOUR SALAD 


1 head lettuce, torn 1 Ib. bacon, cooked crisp, drained 
Sugar and crumbled 

6 hard cooked eggs, sliced 2c. shredded Swiss cheese 

1 (10 02.) pkg. frozen peas, thawed 1c. mayonnaise 


In alarge bowl, place 3 cups of the lettuce, sprinkle with sugar, salt and pepper. 

Layer eggs atop lettuce. Sprinkle with salt. Next, layer with peas, remaining lettuce, 34 

of bacon and Swiss cheese. Spread mayonnaise on top, sealing to edge of bowl. Cover; 

refrigerate 24 hours or overnight. Top with remaining bacon and sliced green onion; 
toss to serve. Serves 12-15. 

Colleen Zobell 


CUCUMBER CREAM 


2 cucumbers, sliced Sprinkle with salt 
2 yellow onions, sliced 


Let stand about 1 hour. Drain. Pour 1 cup vinegar over cucumbers. Let stand 20 
minutes. Drain. Stir in 1 medium carton sour cream. 


Add: 
2 Tbsp. sugar Dash of pepper 
Mix together. 
Fran Mitchener 
CUCUMBERS IN SAUCE 
2 tsp. salad dressing Salt to taste 
3 tsp. vinegar Pepper to taste 
1 Tbsp. grated onion 2 Tbsp. canned milk 
Peel and slice cucumbers and add to the mixed ingredients. Let stand 30 min- 
utes. 
Mary Quick 
HOT SEAFOOD SALAD 
Preheat oven to 350°. 
1 c. crabmeat (1 can) Ya tsp. salt 
1c. shrimp (1 can) V2 tsp. pepper 
1 c. mayonnaise V2 tsp. Worcestershire sauce 
1c. celery, chopped 6 Tbsp. green pepper, chopped 
3 Tbsp. onion, chopped Ya c. potato chips 


Clean crab and shrimp. Mix all ingredients except chips and pour in casserole. 
Sprinkle crushed chips on top. Bake for 25-30 minutes. Serves 6-9. 
Janice Reaveley 
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ORIENTAL CHICKEN SALAD 


Broken lettuce 
Won ton skins (deep fried) 
Rice vermicelli (deep fried) 
Sesame seeds 


Fresh mushrooms, sliced 
Green onions, sliced 
Cooked boned chicken, cut up 


Break up lettuce. Mix sesame seeds, mushrooms, green onions, chicken and 
small amount of dressing. Slice won ton in 1 inch strips. Break rice stick in pieces. 


Deep fry. Drain. 
Dressing: 
Blend in order given. 


4 Tbsp. vinegar 
4 Tbsp. sugar 
1-2 Tbsp. monosodium glutamate 


2 tsp. salt 
Ya tsp. pepper 
v2 c. oil 


Just before serving, toss together; lettuce, vegetable and chicken mixture and 


deep fried pieces. 


Note: Won ton can be purchased in produce department of grocery store. Ra- 
men noodles may be substituted for rice vermicelli. 


Pat Quick 


MOCK CHICKEN SALAD 


1 pkg. lemon Jello 
1c. chicken soup 

va c. chopped celery 
Ya c. cream, whipped 


1 can chunk tuna 
Ya c. boiling water 
Ya c. walnuts 

Ya c. Miracle Whip 


Dissolve Jello in boiling water, add soup, tuna, celery and nuts. Chill and add 
whipped cream blended with salad dressing. Pour into mold and refrigerate till firm. 


Serves 8. 


Mary Quick 


BEAN ’N BACON SALAD 


2 (16 oz.) cans whole green beans, 
drained 

Y2 c. chopped onion 

¥3 c. salad oil 

Y% c. vinegar 

Ya tsp. salt 

Y% tsp. pepper 

4 hard cooked eggs, chopped 


Y c. mayonnaise or salad dressing 

1 tsp. prepared mustard 

2 tsp. vinegar 

% tsp. salt 

4 slices bacon, crisply fried and 
crumbled 

Crisp greens 

Paprika 


Combine beans, onions, salad oil, % cup vinegar, /2 teaspoon salt and the 
pepper; toss lightly. Cover and chill. Mix remaining ingredients except bacon, greens 


and paprika. 


Just before serving, drain bean mixture and toss with bacon. Serve on crisp 
greens; top with a spoon of egg mixture and sprinkle with paprika. Serves 6. 
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Eva Lehmann 


HOT CRABMEAT-AVOCADO SALAD 


1 (7% oz.) can crabmeat, drained 
and cartilage removed 

¥3 c. chopped celery 

3 hard cooked eggs, chopped 

2 Tbsp. chopped pimiento 

1 Tbsp. chopped onion 

V2 tsp. salt 


¥Y2 c. mayonnaise or salad dressing 
3 large or 4 small ripe avocados 
Lemon juice 

Salt 

3 Tbsp. dry bread crumbs 

1 tsp. melted butter 

2 Tbsp. slivered almonds 


Heat oven to 400°. Mix crabmeat, celery, eggs, pimiento, onion, Y2 teaspoon 
salt and the mayonnaise. Cut unpeeled avocados lengthwise in half; remove pits. 
Brush halves with lemon juice; sprinkle lightly with salt. 


Fill avocado halves with crabmeat mixture. Toss bread crumbs in butter; spoon 
over crabmeat. Place in ungreased shallow baking dish; bake uncovered 10 minutes. 
Sprinkle almonds over crumb topping, bake 5 minutes longer or until bubbly. Serves 6 


to 8. 


Eva Lehmann 


MY POTATO SALAD 


8 medium cooked potatoes, cut in 
v2 inch cubes 

8 to 10 hard cooked eggs, sliced 

2 c. cooked carrots, cut lengthwise 
in 2 inch pieces, cooked 
tender, but still firm 

1 bunch small green onions, sliced 
finely 

Several stalks celery, including 
tops, cut finely 


Mix together. 
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Fresh parsley, cut finely 

1 tsp. dried sweet basil 

Pepper to taste 

Salt to taste 

1 tsp. seasonings from env. of 
Hidden Valley Ranch original 
recipe dressing mix 

About 1 c. salad dressing Miracle 
Whip 


Loye Bair 
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HOT GERMAN POTATO SALAD 


Dash of pepper 

¥ c. water 

¥% c. chopped onion 

2 (12 0z.) pkg. bratwurst 
2 Tbsp. shortening 


9 medium potatoes 
6 slices bacon 

¥3 c. vinegar 

2 Tbsp. flour 

2 tsp. salt 

2 Tbsp. sugar 


Pare potatoes. In saucepan, heat 1 inch salted water (1/2 teaspoon salt to 1 cup 
water) to boiling. Add potatoes. Cover; cook 30 minutes or until tender. Drain; set aside. 


In large skillet, fry bacon until crisp; remove and drain. Cook and stir onion in 
bacon drippings until golden brown. Blend in flour, sugar, salt, celery seed and pepper. 
Cook over low heat, stirring until mixture is bubbly. Remove from heat. Stir in water and 
vinegar. Heat to boiling, stirring constantly. Boil and stir 1 minute. 


Crumble bacon. Thinly slice potatoes. Carefully stir bacon and potatoes into 
mixture. Heat through, stirring lightly to coat potato slices. 


Brown bratwurst in shortening, do not pierce with a fork. Serve with potato salad. 
Serves 5 to 6. 
Eva Lehmann 


WON TON SALAD 


Ye Ib. cooked chicken (optional) 
2 oz. won ton, stripped and fried 
1 head lettuce 


4 stalks green onions 
2 Tbsp. toasted almonds 
2 Tbsp. sesame seeds (toasted) 


Mix together. 
Dressing: 


2 Tbsp. sugar 3 Tbsp. rice vinegar or apple cider 


1 tsp. salt vinegar 

2 tsp. Accent 1 Tbsp. sesame seed oil or regular 
Ye tsp. cracked pepper oil 

Y% c. salad oil 


Chill. Toss with salad when ready to serve. 
Sharon Petersen 


ARTICHOKE HEART SALAD 


2 jars artichoke hearts 1c. hot toasted buttered croutons 


2 heads romaine lettuce 


Dressing: 


Artichoke juice 

¥3 c. Olive oil 

3 Tbsp. lemon juice 
1 raw egg yolk 


Use half of cheese in dressing. 
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¥% tsp. Dijon mustard 
v2 tsp. garlic salt 
Ya c. grated Swiss cheese 


Jan Smith 


AVOCADO SALAD 


Dissolve 1 package lemon (lime) Jello in 1 cup boiling water, chill until partially 
set, then whip. 


To this add: 
1 c. mayonnaise (not Miracle Whip) 1 tsp. salt 
3 Tbsp. lemon juice 
Fold in: 
1c. mashed avocado Onion juice (if desired) 


1c. whipped cream 


Place in refrigerator until ready to serve. Garnish as desired. 


Alberta Schwantes 
CURRY RICE SALAD 
2 chicken bouillon cubes 2 bottles marinated artichoke 
2c. water hearts, drained but save juice 
1c. rice ¥3 c. mayonnaise 
Ya finely chopped green pepper ¥% tsp. curry powder 
2 green onions, chopped (with a 12-14 stuffed green olives, sliced 


little of their tops) 


Dissolve bouillon cubes in water and add rice. Cook 18-20 minutes. Cool. Add to 
rice: Green pepper, green onions, green olives and chopped artichoke hearts. To 
drained artichoke juice add; mayonnaise and curry powder. Stir until smooth, then stir 
into rice. This salad will keep in the refrigerator for several days. 


Vicky Mallock 
BEAN SALAD 
1 can cut green beans 1 can red kidney beans 
1 can cut yellow beans 1 can garbanzo beans 
Wash the beans. 
Add: 
Ye c. chopped green peppers Ya c. onion, sliced 
Dressing: 
% c. sugar 1 tsp. salt 
24 c. vinegar 1 tsp. pepper 
¥3 c. Crisco salad oil Y% tsp. garlic powder 
Stir gently. Pour over beans. Let stand overnight. 
Fran Mitchener 
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THOUSAND ISLAND SALAD DRESSING 


v2 can tomato soup Y c. vinegar 
% c. salad oil 


Beat together. Add 1 tablespoon onion juice - in place of the onion juice you may 
put in part of an onion with above (mix in blender) liquify. 


Then mix together: 


1 Tbsp. Worcestershire sauce Y2 tsp. dry mustard 
¥% tsp. salt VY c. sugar 


Mix and then add 1/2 cups mayonnaise. 
Janice Stephenson 


VINEGAR AND OIL SALAD DRESSING 


24 ¢. oil 1 tsp. dry mustard 
¥3 c. vinegar Y2 tsp. black pepper 
2 Tbsp. sugar v2 tsp. oregano 


Ye tsp. garlic salt 


Mix all together and allow spices to mix for 7/2 hour before use. Shake well. 


Geniel Gottschalk 
FRESH HERB DRESSING 
% c. salad oil 1 tsp. salt 
3 Tbsp. cooking wine Several dashes bottled hot pepper 
2 Tbsp. lemon juice sauce 
1 Tbsp. sugar Y% tsp. pepper 
1 Tbsp. snipped fresh basil, 
crushed 


In jar combine salad oil, cooking wine, lemon juice, sugar, basil, salt and hot 
pepper sauce. Shake well. Use on tossed salad. Makes 1 cup. 
Colleen Zobell 


SHAKESPEARE SALAD DRESSING 


1 pt. sour cream 1 tsp. garlic salt 

1 pt. mayonnaise 1 tsp. Accent 

1 (8 oz.) pkg. cream cheese Y% tsp. pepper 

1 tsp. onion salt 1 tsp. parsley flakes 


Blend all together. 
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GREEN PEAS AND MUSHROOM PILAF 


Saute in frying pan: 


1 to 2 Tbsp. margarine or butter Several stalks including tops finely 
v2 c. sliced mushrooms cut celery 
1 finely cut onion 

Add: 
4c. cooked rice (I use brown) Salt 
1 pkg. precooked green peas Pepper 
Season with sweet basil Parsley 

Heat thoroughly. 

Loye Bair 


QUICK AND EASY RICE 


3c. rice (instant) 2 Tbsp. butter 
1c. cooked peas % c. Parmesan cheese 


Prepare rice and cook peas. Mix all ingredients together. Serve warm. 
Sheila Wall 


CHINESE STYLE FRIED RICE 


In asmall saucepan bring 1% cups water to a boil. Stir in 1% cups Minute rice, 
remove from heat, cover and let stand 5 minutes. Meanwhile, using a 10 inch skillet, 
cook 1 slightly beaten egg in 3 tablespoons butter. Add 1s cup chopped onion and the 
rice. Saute, stirring over medium heat until mixture is lightly browned. Mix % cup water 
with 2-3 tablespoons soy sauce and stir into the rice. Makes 4 servings. 


Roberta Moss 
RICE WITH MUSHROOM ALMOND SAUCE 

% c. uncooked rice or2 c. cooked V2 tsp. salt 

rice (keep hot) Y% c. sliced mushrooms 
2 tsp. chopped onion ¥ c. sliced, toasted almonds 
2 Tbsp. flour 1c. chicken stock or2 chicken 
Ye tsp. white pepper bouillon cubes, dissolved in 1 
2 Tbsp. butter c. water 


2 Tbsp. butter 


Saute onion in butter. Add flour, salt and pepper and cook until brown. Add, 
stirring constantly the stock. Cook until thickened. Saute mushrooms in butter and add 
to sauce. Add almonds. Serve hot sauce over hot rice. 


Note: If desired, combine the rice and sauce and place in a greased casserole. 

Top with buttered crumbs and bake 15 minutes at 350°. In this case, increase the 
sauce by 12. 

Lucille Gustaveson 
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SPANISH PILAF 
Saute in frying pan until tender: 


1 or 2 Tbsp. margarine 2 to 3 finely cut up carrots 
1c. finely chopped onion 
Stalk or 2 of celery including tops, 


finely cut 
Add: 
About 4 c. cooked rice (Il use brown) 1c. cut up leftover cooked chicken 
1 (No. 300) can tomato sauce 
Season with: 
Pepper Dried sweet basil 
Salt Parsley 


1 Tbsp. or more chili powder 


Simmer on low for 20 to 30 minutes. 
Loye Bair 


ZUCCHINI PANCAKES 


va c. flour 1% c. grated zucchini, salted, 
Ya c. chopped green onions rinsed and drained 
v2 c. mayonnaise 4 eggs, beaten 


Add all together, fry in oil and butter in pancake size 1 minute on each side until 
brown. Serve with sour cream and chives. 


Colleen Zobell 
ZUCCHINI BISQUE 
5 medium zucchini (about 1% Ib.) va c. half & half (light cream) 
% c. butter Ya tsp. salt 
1 medium yellow onion, chopped ¥ tsp. pepper 
3% c. regular strength chicken ¥ tsp. nutmeg 
broth 


Wash zucchini, trim off ends, cut into thin slices. Heat butter, add zucchini and 
onion and saute until limp but not brown, about 5 minutes. Add chicken broth; cover 
and simmer about 15 minutes or until vegetables are tender. Pour a small amount at a 
time into a blender and whirl until smooth. Add half & half, pepper and nutmeg. Serve 
hot or cold. Simmer 6-8. Enjoy. = 

Nellie Barnett 
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CORN ZUCCHINI BAKE 


3-4 medium zucchini 1 c. shredded processed Swiss 
Y% c. chopped onion cheese (4 02.) 
1 Tbsp. butter Y% tsp. salt 
2 beaten eggs % c. fine dry bread crumbs 
1 (10 oz.) pkg. frozen corn, cooked 2 Tbsp. Parmesan cheese 
and drained 1 Tbsp. butter 


Slice unpeeled squash 1 inch thick. Cook 15-20 minutes. Drain and mash with 
fork. Insame pan, cook onion in 1 tablespoon butter. Add mashed zucchini, eggs, corn, 
cheese and salt. Combine crumbs, butter and Parmesan cheese. Sprinkle atop corn 
mixture. Bake at 350° for 40 minutes or until knife comes out clean. Let stand 10 min- 
utes before serving. Garnish with cherry tomatoes and parsley. Serves 6. 


Callen Zobell 
ZUCCHINI BOATS 
4 medium zucchini (2 Ib.) ¥2 tsp. monosodium glutamate 
¥% Ib. bulk sausage Y% tsp. salt 
¥% c. chopped onion % tsp. thyme 
v2 c. fine cracker crumbs Dash of garlic salt 
1 slightly beaten egg Dash of pepper 


Y2 c. grated Parmesan cheese 


Cook whole zucchini in boiling water (salted) till barely tender (7-10 minutes). 
Cut in half lengthwise. Scoop squash from shells and mash. Cook sausage and onion; 
drain off excess fat. Stir in mashed zucchini. Reserve 2 tablespoons cheese; mix in 
remaining ingredients. Spoon into zucchini shells and place in shallow baking dish. 
Sprinkle with Parmesan cheese. Bake at 350° for 25-30 minutes. Makes 4 servings. 


Roberta Moss 
ZUCCHINI CASSEROLE 
1c. shredded carrots Ya c. margarine or butter, melted 
6 c. shredded zucchini 1c. sour cream or IMO 
¥% c. chopped onion 1 can cream of chicken soup 


1 (10 02.) pkg. stuffing mix (pork) 


Cook vegetables until just tender. Mix sour cream and 1 can cream of chicken 
soup. Add to vegetables. Melt butter or margarine and stir into stuffing mix. Put 7 of 
this into a 9x10 inch casserole dish. Put vegetable mixture next and cover with the 
remaining stuffing mix. Cover and bake at 350° for 25 minutes. 


a 


Vida Thomas 
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BAKED BEANS 


2 large (No. 212 size) pork and 2 large green peppers, chopped 
beans 2 tsp. Worcestershire sauce 

1 Ib. bacon 1c. ketchup 

2 medium onions, chopped 1c. brown sugar 


Cut bacon into pieces. Mix all ingredients together. Bake 3 hours at 320° cov- 
ered, stirring occasionally. Uncover last 1/2 hour to brown and thicken. 


Note: Pineapple tidbits can be added for sweet-sour effect. 
Lu Ann Owen 


OVEN BAKED BEANS 


2 large cans pork and beans 1 small onion, diced 
Ya bottle catsup 1 green pepper, diced 
Ya c. brown sugar 2 Tbsp. mustard 

6 slices bacon 2-3 rings pineapple 


2 Tbsp. Worcestershire sauce 


Cook bacon until crisp. Saute in bacon grease the onion and pepper. Mix all 
ingredients together and bake in oven at 425° for about 11/2 hours. 


Lois Stevens 
BAKED BEANS 
1 (No 22) can Pierce’s pork and Ye2 medium-size diced green pepper 
beans Ya c. brown sugar, packed firmly 
Ya to % c. Heinz ketchup 2 Tbsp. Worcestershire sauce 


1 Tbsp. onion 


Bake at 350° uncovered 11/2 hours. Can be served warm or cold. 
Madeleine Stevens Rich 


FRIJOLES 


Cover 4 cups dried pinto beans with water and soak 12 hours. Rinse in morning, 
cover with fresh water, start boiling. 


After 2 hour, add: 


1 large diced onion 1 tsp. black pepper 

2 tsp. salt 2 tsp. sugar 

1 tsp. dry oregano leaves 1 tsp. garlic salt 

Ya tsp. comino (cumin) 1 Ib. diced cooked bacon, drained 


Cook 4-5 hours simmering until tender, add additional water as needed. Cook 
down until desired thickness is obtained. 
Bob McCardell 
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SUNSHINE CARROTS 


7 or 8 carrots, bias sliced ¥2 inch V2 tsp. ground ginger 
thick Y% tsp. salt 

1 Tbsp. brown sugar Y% c. orange juice 

1 tsp. cornstarch 2 Tbsp. butter 


Cook carrots 10-15 minutes; drain. In saucepan mix brown sugar, cornstarch, 
ginger and salt. Stir in orange juice; cook and stir till thick. Boil 1 minute, remove from 
heat. Stir in butter. Toss with hot carrots. Top with parsley and an orange slice. Makes 6 
servings. 


Colleen Zobell 
SOUR CREAM SCALLOPED POTATOES 
4 slices bacon, fried crisp Va tsp. salt 
2 cans cream of chicken soup 1 medium onion, chopped fine 
1 pt. sour cream 1 cube butter 
2c. grated cheese 2c. corn flakes 


Put hash browns in 9x13 inch casserole. Combine soup, sour cream, cheese, 
onion, salt and bacon; combine gently with hash browns. Crush corn flakes and mix 
with butter and top casserole. Bake in a 350° oven for 30 minutes or until potatoes are 


cooked. Serves 16. 
Beth Olsen 


EVERYDAY POTATOES 


Slice potatoes and onions in buttered baking dish. Combine 1 (1012 ounce) can 
cream of mushroom or cream of chicken soup with 12 can of water. Pour over potatoes 
and onions. Dot with butter. Sprinkle with salt and pepper. Bake at 400° covered, about 
1 hour or until potatoes are tender. Add more moisture, if needed. 

Sharon Delis 


BAKED YAMS AND APPLES 


6 to 8 yams, parboiled in salt water 1c. sugar 

6 to 8 apples 4 Tbsp. cornstarch 
2c. water % |b. butter 

1 tsp. salt 


Boil the water, salt, sugar and mix with the cornstarch. Mix well; add butter and 
bring to aboil. Peel and slice apples; alternate apples and yams in casserole. Add liquid 
or sauce. Bake for 12 hour or 1 hour. Half receipt serves 6. 

Marva S. De Haan 
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GERMAN RED CABBAGE 


1 medium red cabbage, cut fine 3 strips of bacon, cut 
2 bay leaves Lemon juice to taste 
Ya tsp. salt 1 Tbsp. brown sugar 


1 medium onion, cut fine 


Saute the bacon and onions in 2 quart cook pot. Add the cut up red cabbage and 
the bay leaves, plus the salt and the lemon juice to your taste. Let simmer slowly for 
about 2 hours or until done, no water added. After cooked, mix well and add 1 table- 
spoon of brown sugar. Let marinate for 3 days before eating. 

Eva Lehmann 


SAUCY CABBAGE WEDGES 


1 (2 Ib.) cabbage 1 tsp. sugar 
¥3 c. mayonnaise Ye tsp. prepared mustard 
Y% c. milk Paprika to taste 


4 tsp. vinegar 


Cut cabbage into 8 wedges; cook in boiling, salted water for 8 to 10 minutes, or 
until tender. Drain well. Combine mayonnaise and milk in small saucepan; stir until 
smooth. Add vinegar, sugar and mustard; mix well. Cook over low heat until heated 
through, stirring constantly. Place cabbage in serving dish; pour sauce over cabbage. 
Sprinkle with paprika. Serves 8. 


Afton England 
BEAN CASSEROLE 
Boil 3 boxes frozen French cut green beans for 3-5 minutes. 
1 can bean sprouts 2 cans mushroom soup plus 12 can 
2 (8 oz.) cans water chestnuts, milk 
sliced 


Mix all together or layer. Bake at 350° for 35 minutes or until warm. Add 2 cans 
French fried onion rings and bake an additional 10-15 minutes. Serves 10. 


Betty Jo Peterson 
DILLY STRING BEANS 
Cook desired amount of string beans until nearly done. 
Pack in bottles with: 
1 clump dill weed Dash of cayenne pepper 
1 garlic bud (if desired) 
Pour liquid over to 2 inch from top of bottle. 
Liquid: 
8 c. water 1c. salt 
4c. vinegar 
Boil. Cold pack for 10 minutes. 
Beth Crook 
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MARINATED VEGETABLES 


Mix any and all vegetables (carrots, mushrooms, onions, beets, cauliflower, zuc- 
chini, green peppers, etc.). 


Pour a large bottle of Kraft Italian dressing over vegetables and let marinate. 


Shake or stir every so often. 
Lyle Ann Tenney 


PICKLED VEGETABLES 
Boil together: 


1c. rock salt 2 qt. water 
2 qt. white vinegar 1 tsp. powdered alum 

In each jar place: 
1 clove garlic Cauliflower 
Carrots, cut Pickling onions 

If desired, add: 
Green tomatoes (small) 1 hot yellow pepper 

Pour in hot solution; seal jars. Process 5 minutes in water bath. 

Fran Mitchener 
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MAIN DISHES 


MEAT ROASTING GUIDE 


=, Approx. 
Weight in ‘ Internal 
Cut Pounds rer Lees ) Temperature 
BEEF 
Standing Rib Roast} 
(10-inch ribs) 4 1% 140° jrare) 
: . 2 160° (medium 
1If using shorter cut (8-inch) . 
ribs, allow 30 min. longer 2% 170° (well done) 
8 2% 140° (rare) 
3 160° (medium) 
4, 170° (well done) 
Rolled Ribs 4 2 140° (rare) 
2% 160° (medium) 
3 170° (well done) 
6 3 140° (rare) 
31, 160° (medium) 
4 170° (well done) 
Rolled rump 2 5 2, 140° (rare) 
3 160° (medium) 
3y, 170° (well done) 
Sirloin tip? 3 1% 140° (rare) 
2 Roast only if high quality. 2 160° (medium) 
Otherwise, braise. 2, 170° (well done) 
LAMB 
Leg 6 3 175° (medium) 
314 180° (well done) 
8 4 175° (medium) 
4% 180° (well done) 
VEAL 
Leg (piece) 5 21% to3 170° (well done) 
Shoulder 6 314 170° (well done) 
Rolled Shoulder 3to5 3 to 314 170° (well done) 


POULTRY ROASTING GUIDE 


Type of Ready-To- Oven Approx. Total 
Poultry Cook Weight Temperature Roasting Time 
TURKEY 6 to 8 lbs. 325° 21% to 3 hrs. 
8 to 12 lbs. 325° 3 to 3% hrs. 
\ 12 to 16 lbs. 325° 3% to 4 hrs. 
16 to 20 lbs. 325° 4 to 4% hrs. 
20 to 24 Ibs. 300° 5 to 6 hrs. 
CHICKEN 2 to 21% lbs. 400° 1 to 1% hrs. 
(Unstuffed) 21% to 4 lbs. 400° 11% to 24 hrs. 
4 to 8 lbs. 325° 3 to 5 hrs. 
DUCK 3 to 5 lbs. 325° 2Y, to 3 hrs. 
(Unstuffed) 


NOTE: Small chickens are roasted at 400° so that they brown well in the short 
cooking time. They may also be done at 325° but will take longer and will not 
be as brown. Increase cooking time 15 to 20 minutes for stuffed chicken and duck. 


Copyright® 1982 COOKBOOK PUBLISHERS, INC 


MAIN DISHES 


EDGAR’S GUEST HASH 
You chop a heap o’ boiled-up spuds, 


And add some chunks 0’ meat, 


(Leftover roast from Sunday 


When the parson came to eat). 


Next, throw in lots o’ onions 


That you’ve browned in nice, hot grease, 


Then kinder, sorter mix it up 
And bake it foer a piece. 


Then quick git out yer dinner bell 


And really bang the clapper, 
To call in all yer neibers 


Every tad and whippersnapper. 
Then pass ’em heapin’ platefuls 


With some ketchup poured on top, 
And mugs 0’ milk to wash it down 


And hunks o’ bread fer sop. 
They'll all feel fat an’ sassy 


*Cause - mark my word, it’s true - 
When you fill a neiber’s stomach up 


You fill his heart up, too. 


BEEF 


CONNECTICUT BEEF SUPPER 


2 Tbsp. shortening 

2 Ib. beef stew meat, cut in 1 inch 
cubes 

2 large onions, sliced 

1c. water 

2 large potatoes, sliced thin 

1 (10% 0z.) can mushroom soup 


1c. sour cream 

1% c. milk 

1 tsp. salt 

Y% tsp. pepper 

1c. shredded mild cheese 
1% c. Wheaties, crushed 


Melt shortening in large skillet; cook and stir meat and onion in shortening until 
meat is brown. Add water, heat to boiling. Reduce heat; cover and simmer 50 minutes. 


Heat oven to 350°. Pour meat mixture into ungreased baking dish 13x9 inches. 
Arrange potato slices on meat. Stir together soup, sour cream, milk, salt and pepper; 
pour over potatoes. Sprinkle with cheese and cereal. Bake uncovered 1 12 hours or 
until potatoes and meat are tender. Makes 6-8 servings. 
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Kathie Knight 
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HAMBURGER/RICE CASSEROLE 


1c. rice 2 Tbsp. oil 

1 can beef bouillon soup 1 Ib. ground beef 

1 medium onion 4 Tbsp. Worcestershire sauce 
1 green pepper 4 eggs 


Cook rice with beef bouillon soup until tender (cook until all moisture is ab- 
sorbed). Saute onion, green pepper and 2 tablespoons oil; set aside. Brown ground 
beef, cook and stir until well done. Put all together and add Worcestershire sauce. Add 
eggs, 1 at atime, stirring well all the time. Serve with green salad and warm bread. 


Geniel Gottschalk 
FAMILY NIGHT CASSEROLE 
1 (8 oz.) pkg. macaroni Y% c. butter or margarine 
1c. coarsely chopped onion 1 clove garlic, crushed (optional) 
1% lb. ground chuck 1 tsp. salt 
Y% tsp. pepper 1 can bisque of tomato soup, 
1% c. dry cottage cheese undiluted 
Ye c. chopped green pepper 1 c. dairy sour cream 
1 tsp. seasoned salt Y c. chopped green onion 


1. Cook macaroni as directed, drain. 


2. Meanwhile, in hot butter in large skillet, saute chopped onion until golden - 
about 5 minutes. Add chuck, salt and pepper, saute until chuck is browned - about 5 
minutes. Add bisque of tomato soup; mix well. Remove from heat. 


3. Preheat oven to 350°. 


4. In medium bowl, combine cottage cheese, sour cream, green pepper, onion 
and seasoned salt; mix until well blended. 


5. Place half the macaroni in a 3 quart casserole. Spread with cottage cheese 
mixture; then add remaining macaroni. Pour meat sauce over top, spreading evenly. 


6. Bake casserole, covered, 40 minutes or until bubbling hot. Serves 8. 
Lucille Gustaveson 


JOE’S CASSEROLE 


1 lb. ground meat 1 can vegetable soup 
1 medium onion, chopped 1 can cream of mushroom soup 
1c. tomatoes 3c. slightly undercooked rice 


Brown meat and onion, add rest of ingredients; mix. Place in casserole and top 
with grated cheese. Bake at 350° for 30 minutes. 
Della Stephensen 
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HAMBURGER STROGANOFF 


Ya c. minced onion 1 lb. fresh mushrooms, sliced or 1 
1 clove garlic, minced (8 oz.) can sliced mushrooms, 
¥Y% c. butter or margarine drained 

1 Ib. ground beef 1 (10% oz.) can cream of chicken 
2 Tbsp. flour soup, undiluted 

1 tsp. salt 1c. commercial sour cream 

Y% tsp. pepper Parsley 


Saute onion and garlic in butter over medium heat. Stirin meat and brown. Stirin 
flour, salt, pepper and mushrooms. Cook 5 minutes. Stir in soup. Simmer uncovered 10 
minutes. Stirin sour cream. Heat through. Garnish with parsley. Serves 4-6. Serve with 
Poppy Seed Noodles or rice. 


Poppy Seed Noodles: Cook 2-3 ounces noodles (about 1 cup) in 6 cups boiling 
salted water (11/2 teaspoon salt). Drain. 


Add: 
2 Tbsp. butter 1 tsp. poppy seeds 

Stir gently. Makes 2 generous servings. 

Melodee Peshell 
SHEPHERD’S PIE 

1 Ib. hamburger 1 stalk celery including tops, cut 
1 onion, cut fine fine 

Saute above ingredients in frying pan. 

Add: 
1 pkg. cooked frozen mixed 1 can Campbell’s tomato soup 

vegetables 


| also add any leftover vegetables. Season with pepper, sweet basil, etc. Putina 
casserole dish. Cover with slices of mild Cheddar cheese. Top with mashed potatoes (4 
to 5). (Add a fair amount of butter and milk to mashed potatoes so they spread better). 
Sprinkle with paprika. Put in 350° oven for 20 to 30 minutes until cheese is melted and 


potatoes are lightly browned. 
Loye Bair 
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HAMBURGER PIE 


Crust: 
¥2 (8 oz.) can tomato sauce ¥e tsp. pepper 
¥2 c. bread crumbs Y% c. chopped onion 
1 lb. ground beef 1% tsp. salt 


Ya tsp. oregano 


Combine these ingredients and mix well. Pat meat mixture into bottom and 
pinch 1 inch flutings around the edges of a greased 9 inch pie plate. Bake in a 350° 
oven for 25 minutes. Meanwhile steam 1 cup of long grain rice according to package 
directions. 

Filling: 

1% (8 oz.) cans tomato sauce 1c. grated Cheddar cheese 
Add to this the steamed rice. Mound this on the cooked meat crust and return to 


the oven and bake uncovered 10 to 15 minutes longer. Cut into pie shaped pieces. 
Marelyn S. Nielsen 


HAMBURGER PIE 


1 Ib. ground beef 1 can cream of mushroom soup 
Onion 1 (4.02.) can crescent rolls 
1 can French style green beans 4 potatoes, mashed 


Brown beef and 1 onion. Drain. 

In pie tin; layer: 

1. Crescent rolls (stretched to cover bottom of tin). 
2. Brown hamburger. 

3. Mushroom soup (spread over hamburger). 

4. Beans 

5. Potatoes 


Sprinkle top with grated cheese. Bake at 375° for 20 minutes. 
Sheila Wall 


HAMBURGER STEW 


1 Ib. ground beef 4 large potatoes, chopped 
1 can cream of mushroom soup 1 onion 
5 large carrots, chopped 2 Tbsp. flour 


Brown hamburger and onion. Drain; add flour. Add soup and 1 can water; bring 
to a boil. Add potatoes and carrots. Simmer until vegetables are tender. 
Sheila Wall 
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OVEN STEW 

2 Ib. stew meat 5 stalks celery 
6 carrots 1 (13% oz.) can tomato juice 
6 potatoes ¥2 can water 

Put in a Dutch oven. 

Sprinkle on top: 
2 Tbsp. tapioca 2 tsp. salt 
1 Tbsp. white sugar Dash of pepper 

Cover and cook in oven for 4 hours at 250°. 

Shirley Moss 
BEEF PASTIES 

Pastry for a 9 inch 2 crust pie 3 Tbsp. sweet pickle relish 
1 Ib. lean ground beef 1 can cream of mushroom soup 
1 small can mushrooms, undrained 1 can beef gravy or use leftover 
Ye c. chopped onion gravy 


Y2 c. chopped celery 


Roll out 2 of the pastry dough and cut 6 (5 inch) circles. Combine ground beef, 
mushrooms, onion and celery. Cook in frying pan until meat loses its color, add pickle 
relish and soup. Place a large scoop of meat mixture in center of each circle. 


Roll out remaining pastry and cut another 6 circles, rolling each circle a little 
larger than the bottom one. Place over meat filling, moisten and seal edges. Bake at 
400° for 10 minutes or until golden brown. Serve topped with beef gravy. Serves 6. 


Lyle Ann Tenney 
SPAGHETTI ROAST 
4-5 Ib. beef roast (7 bone, chuck 1 to 2 (8 oz.) cans tomato sauce 
roast, or boneless pot roast, as 1 to 2 pkg. dry spaghetti sauce 


lean as possible) 


Put beef roast in roaster pan. Sprinkle 1 package spaghetti sauce over roast. 
Pour 1 can tomato sauce over the dry spaghetti seasoning sauce. Cover with lid or 
aluminum foil. Roast in oven at 350° for 30 minutes followed by temperature of 190° for 
4-6 hours. Remove roast. Make spaghetti sauce by adding 1 to 2 cups of water. If more 
sauce is needed, add more tomato sauce and dry spaghetti seasoning according to 
taste and servings needed. Cook spaghetti according to package directions to accom- 
pany the roast and sauce. 
Jack Higbee 
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CREAMED EGGS AND DRIED BEEF 


In saucepan put: 


2 Tbsp. butter 
2 Tbsp. flour 


Dash of pepper (white if you have it) 


Mix well. Add 2 cups milk, slowly. Stir until thick. Add 1 (8 ounce) Philadelphia 


cream cheese. Stir until melted. 
Add: 
8 hard cooked eggs, chopped 


Sliced dried beef, chopped 


Heat through and serve on 6 English muffins. 


Donna J. Meier 


STIR FRY MEAL 


8 oz. (more or less) meat of your 
choice (beef, pork, chicken or 
fish), cut in small pieces 

1 onion, thinly sliced 

2 tsp. grated fresh ginger 

Broccoli, cut in small pieces 


Cabbage, cut thin 
Carrots, cut diagonally 
Celery, cut diagonally 
Mushrooms 

1 can beef broth 

Snow peas 


Pour ‘2 can of broth in wok. Let get hot and add meat. Brown meat and cook fora 
few minutes. Add rest of vegetables and put lid on wok to steam. Add more broth or 
liquid as needed. Steam until desired tenderness. Serve over rice or just as is on a 


plate. 


Mary Barnett 


SUKIYAKI 


Serve on top of rice: 


3 Tbsp. cooking oil 

Sirloin steak, cubed or chicken 
breast, cubed 

2 Tbsp. sugar 

Ya c. soy sauce to taste (don’t get 
too much) 

¥% c. water (may need to add more - 
keep soupy) 

1 (8 oz.) can Chinese mixed 
vegetables 

1c. dried onions 

1c. celery 


1 (4 0z.) can mushroom stems and 
pieces 

¥% c. watercress, sliced 

Y2 tsp. monosodium glutamate 
(Accent) 

2c. zucchini 

1c. sweet peas (fresh) 

1 can water chestnuts 

Onion salt (sprinkle) 

Salt (sprinkle) 

Pepper (sprinkle) 


Brown meat in cooking oil. Add all ingredients except watercress. Simmer; 
keeping plenty of water in pan. Add watercress last 5 minutes before serving. 


Use % cup flour, water, make paste then pour in slowly and stir constantly, after 
all other ingredients are in and warm. Don’t boil, simmer only. Cut ends of pea pods off. 
Use fresh watercress. Make in wok or electric frypan. 
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HAWAIIAN SPARERIBS 


3 Ib. (2 strips) lean spareribs 1 (No. 2) can pineapple tidbits (2/2 
va c. finely chopped onion c.) (use tidbits and syrup) 

Y% c. chopped green pepper Y% c. brown sugar 

2 (8 oz.) cans tomato sauce Ya tsp. dry mustard 

1 Tbsp. Worcestershire sauce Salt 

¥3 c. vinegar Pepper 


Cut after every third rib, about halfway through the strip. Sprinkle with salt and 
pepper. Place in shallow roasting pan. Bake in moderate oven (350°F.) for 1% hours. 
Carefully pour off all excess fat. While ribs are roasting, mix remaining ingredients 
(except salt and pepper) and let stand to blend flavors. Pour over ribs after 1% hours 
baking. Bake 45-50 minutes longer, basting frequently to glaze the ribs with the flavor- 
ful sauce. Makes 4 servings. 


Maxine Freeman 
BARBEQUED HAMBURGERS 
1% Ib. lean hamburger 1% tsp. salt 
% c. evaporated milk Pepper 
% c. dry bread crumbs 3 Tbsp. chopped onion 


Mix and form into patties and brown. Cover with following sauce and simmer for 
45 minutes. 


2 Tbsp. vinegar 1c. catsup 
2 Tbsp. sugar Va c. water 
Y% tsp. dry mustard 2 Tbsp. chopped onion 


Cook this mixture until it boils for 1 minute before pouring over hamburgers. 
Makes about 10 hamburgers. 


Jerre Henriksen 
BARBECUED SPARERIBS 
3 to 4 Ib. ribs ¥3 c. Worcestershire sauce 
1 lemon 1 tsp. chili powder 
1 large onion 1 tsp. salt 
1c. catsup 2c. water 


Place ribs in shallow roasting pan, meaty side up. On each piece place a slice of 
unpeeled lemon and a thin slice of onion. Roast in very hot oven (450°) for 30 minutes. 


Combine remaining ingredients; bring to a boil and pour over ribs. Continue 
baking in moderate oven (350°) until tender, about 45 minutes to 1 hour. Baste ribs with 
the sauce every 15 minutes. If sauce gets too thick, add more water. 

Mary Barnett 
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BARBECUED SPARERIBS 
(My mom’s favorite recipe) 


5-8 Ib. country style spareribs Pepper 
Salt Sage or poultry seasoning 


Brown spareribs under broiler. Sprinkle with salt and pepper. Generously sprin- 
kle the sage or poultry seasoning on the spareribs before putting under the broiler. This 
takes at least 20 minutes. Don’t let them burn. Brown both sides. 


Sauce: 
Y2 c. chopped celery, sauteed until Y% - Y3 c. brown sugar 
tender in fat 4 Tbsp. lemon juice 
1 medium onion, chopped and 1 small bottle catsup 
sauteed until tender in fat 3 Tbsp. Worcestershire sauce 
2 Tbsp. fat or butter (I prefer fat - V2 Tbsp. prepared mustard 
such as Crisco) 1c. water 


2 Tbsp. vinegar 


Combine all ingredients and bring to a boil. Simmer 5 minutes. Place browned 
spareribs in sauce in electric frypan and simmer for 2 hours. Check them every 15 
minutes and baste if needed. 

Jo Evans 


SWEET AND SOUR SPAGHETTI 
Brown in saucepan: 


1 lb. hamburger Y% c. green pepper, chopped 
% c. onion, chopped 


Boil in quart of water 2 pound spaghetti. 
Mix in with meat mixture: 


1 can tomato soup 2 Tbsp. brown sugar 
1 can tomato sauce 1c. Parmesan cheese 
1 tsp. vinegar 


Putin a buttered 9x13 inch dish all ingredients except 1/2 of the cheese. Sprinkle 
the rest of the cheese over the top. Put in oven for 15 minutes at 400°. 
Betty Gray 
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SWEET AND SOUR MEAT BALLS 


2c. soft bread crumbs 1c. sliced onion 

Y% c. chopped onion Y% c. brown sugar 

1 tsp. salt 1 Tbsp. flour 

Ye tsp. thyme % c. vinegar 

v2 c. water 2 Tbsp. water 

1 Ib. ground beef 2 tsp. prepared mustard 


Combine crumbs, chopped onions, seasonings and 2 cup water. Let stand 5 
minutes. Mix lightly into meat. Shape into balls or patties; brown in small amount of hot 
fat. Cover with sliced onions. Combine brown sugar, flour, 2 tablespoons water, vine- 
gar and mustard. Pour over meat and onion. Cover and simmer 30 minutes. 

Alberta Schwantes 


BEEF ENCHILADAS 
Brown and season 1 pound ground beef. 


Make sauce of: 
1 (101% oz.) can enchilada sauce 1 can taco sauce 
1 (15% oz.) can or bottle of 2 taco sauce cans full of water 


spaghetti sauce 
Mix in pan and heat. 
Also need: 


1 Ib. medium sharp cheese (grated) 1 pkg. flour tortillas 
2 bunches little green onions, sliced 
thin 


Dip a tortilla in warm sauce. Add spoonful of meat, cheese, green onions and a 
little sauce. Roll up and place in dripper pan or baking dish. Fill pan with individual 
tortillas (may take more than 1 dish). Pour remaining sauce over the top. Sprinkle liber- 
ally with cheese and onions. Bake at 375° for 15 to 20 minutes. 


Mary Barnett 
SUPER ENCHILADA SUPPER 
1 can enchilada sauce 1 pkg. corn tortillas, torn into pieces 
1 can mushroom soup Shredded cheese 
1 lb. ground round 1 can green peppers (mild), seeded 
Y2 of a chopped onion and chopped 


Mix enchilada sauce and soup. Brown ground beef and onions. Line greased 
baking dish with tortilla pieces. Alternate layer of meat and layer of cheese. Top each 
layer with enchilada sauce. Top with cheese. Bake in 350° oven for 30 minutes. 

Donna J. Meier 


W-1221-84 41 


ENCHILADA SQUARES 


1 Ib. ground beef 1 (1% 02.) env. enchilada sauce mix 
Y% c. chopped onion ¥3 c. sliced pitted ripe olives 

4 eggs 2c. corn chips 

1 (8 oz.) can tomato sauce 1c. shredded Cheddar cheese (4 

1 (5% oz.) can evaporated milk Oz.) 


Brown ground beef and onion until meat is brown and onion is tender. Drain off 
fat. Spread meat mixture on a 10x6x2 inch baking dish. 


Beat together eggs, tomato sauce, evaporated milk and enchilada sauce mix, 
pour over meat. Sprinkle with olives, top with chips. Bake uncovered at 350° till set in 
center - 20 to 25 minutes. Sprinkle with cheese. Bake until cheese melts - 2 to 5 min- 
utes. Serves 6. 

Lyle Ann Tenney 


NACHO CASSEROLE 


Ya Ib. ground beef % c. salsa (red or green) 

1 medium onion, diced 1 large avocado, mashed 

1 (31 02.) can refried beans % pt. sour cream 

1 (7% oz.) can chopped green chiles Pitted ripe olives 

2 c. Cheddar cheese, grated Triangle-shaped corn chips 


2 c. Jack cheese, grated 


Brown ground beef and onion. Drain and set aside. In a large flat baking dish, 
spread a layer of refried beans (use the whole can). Spread beef mixture over the 
beans. Next layer the can of green chiles. Combine the 2 cheeses and sprinkle evenly 
over the chiles. Pour the salsa over the cheese. Bake in a 375° oven for 30 minutes or 
until bubbly. (This also can be placed in the refrigerator and saved until needed - before 
baking.) After baking, decorate the top with the mashed avocado, sour cream and 
olives. Line the edges with the corn chips. Serves 8-10. 


Melodee Peshell 
JIM’S CHILI 
3 large cans kidney beans Garlic salt 
2 cans stewed tomatoes 1 tsp. oregano 
1% lb. hamburger 1 tsp. cumin 
1 onion, chopped 1 tsp. freshly ground black pepper 


2-3 Tbsp. chili powder to taste 


Brown hamburger with onions until brown. Season meat while cooking with 
some chili powder and garlic salt. Add rest of ingredients to meat and cook together 30 
minutes to blend flavors (or longer, if desired). 


This recipe is a sure winner - it has won chili cookoffs 3 different times. 
Jim Mallock 
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INSIDE-OUT RAVIOLI CASSEROLE 


1 Ib. ground beef Y2 tsp. salt 
1 medium onion, chopped Dash of pepper 
1 clove garlic, minced 1 (7 02.) pkg. elbow macaroni, 
1 Tbsp. salad oil cooked 
1 (10 oz.) pkg. frozen chopped 1 c. shredded cheese 
spinach 2 c. soft bread crumbs 
1 (8 oz.) can tomato sauce 2 weil-beaten eggs 
1 (6 0z.) can tomato paste % c. salad oil 


1 (1 Ib.) can spaghetti sauce 


Brown first 3 ingredients in the 1 tablespoon salad oil. Cook spinach according 
to package directions. Drain, reserving liquid; add water to make 1 cup. Stir spinach 
liquid and next 5 ingredients into meat mixture. Simmer 10 minutes. Combine spinach 
with remaining ingredients; spread in 13x9x2 inch baking dish. Top with meat sauce. 
Bake at 350° for 30 minutes. Let stand 10 minutes before serving. 

Marelyn S. Nielsen 


TACO DINNER 


1 Ib. ground beef 2 medium tomatoes, chopped 
1 large onion, chopped (about 1 c.) 1 (2% oz.) can sliced ripe olives, 
1 env. taco seasoning mix (about drained 
1% 02.) 1c. shredded Cheddar or Monterey 
1c. water Jack cheese 
1 (12 02.) pkg. tortilla chips 2/3 c. dairy sour cream or plain 
v2 head lettuce, shredded yogurt 


Cook and stir ground beef and onion in 10 inch skillet until beef is light brown; 
drain. Stir in seasoning mix and water. Heat to boiling; reduce heat. Simmer uncov- 
ered, stirring occasionally, 10 minutes. Spoon beef mixture onto chips. Top with re- 
maining ingredients. Makes 6 servings. 

LaPriel Soderquist 
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ITALIAN SPAGHETTI 


Sauce: 
4 cans tomato sauce 3 bay leaves 
1 qt. tomato juice 2 tsp. sweet basil 
1 tsp. salt 1 tsp. Tabasco sauce 
1 tsp. oregano leaves 1 Tbsp. Worcestershire sauce 
1 tsp. rosemary leaves Ya tsp. powdered garlic 

Let cook from 3 to 4 hours on simmer and if juice thickens too much add tomato 
juice. 

Chop real fine: 
1 large green pepper About 3 or 4 cans mushrooms, 
6 stalks celery drained 


2 medium onions 


Brown hamburger; sprinkle with a little garlic salt while browning. Add all above 
together. Cook spaghetti in boiling water with 1 teaspoon shortening and 1 teaspoon 
salt added. Serve sauce over spaghetti. 


Janice Stephenson 
TALLERINI 

1 Ib. pkg. egg noodles 1 can ripe pitted olives 
11% lb. ground beef 1 large can solid pack tomatoes 
1 Tbsp. chili powder (more if 2 cans tomato sauce 

desired) 1 can cream style corn 
1 large onion, sliced in rings Salt 
1 large green pepper, in rings Pepper 


1 Ib. sharp cheese, cut in squares 


Fry onions, beef and peppers in fat. Boil noodles until done, drain and mix all 
ingredients. Bake a short time at 350°. 


Alberta Schwantes 
TOASTY CHEESE BAKE 
8 slices white bread 1 egg, slightly beaten 
Butter or margarine % c. milk 
va Ib. ground beef Ya tsp. salt 
% c. chopped onion Dash of pepper 
2 Tbsp. chopped celery Ye tsp. dry mustard 


1 Tbsp. prepared mustard 
1c. shredded process sharp 
American cheese (about 4 02.) 


Heat oven to 350°. Toast bread; butter both sides. Cook and stir meat, onion, 
celery, prepared mustard and 12 teaspoon salt until meat is brown and onion is tender. 


Alternate layers of toast, meat mixture and cheese in greased baking pan, 9x9x2 
inches. Mix remaining ingredients; pour over layers in pan. If you wish, sprinkle with 
paprika. Bake uncovered 30 to 35 minutes. Makes 4 to 6 servings. 

Eva Lehmann 
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POULTRY 


SUNDAY CHICKEN 


This is fantastic for Sunday because you can prepare it on Saturday. (This recipe 
is for 20 chicken breasts.) 


Put 10 chicken breasts in each pan. 
Mix and pour over each pan: 


1 large sour cream 1 can milk 
2 pkg. dry sour cream mix 1 can mushrooms (optional) 
3 cans cream of mushroom soup 


Cover pans with tin foil and refrigerate at least 10 hours. Bake uncovered at 350° 
for 1% - 2 hours or 250° - 300° for 3 hours. 
Linda Pugmire 


CHICKEN ROLL-UPS 


1 (8 oz.) pkg. cream cheese, 2 c. cubed, cooked chicken 
softened 3 Tbsp. chopped green onion 
Y, c. butter or margarine 2 pkg. refrigerated crescent rolls 


¥g tsp. pepper 

1 (4.0z.) can mushroom stems and 
pieces, drained and finely 
chopped 


Combine and cream together butter, cream cheese and pepper. Fold in mush- 
rooms, chicken and onion. Unroll and separate the rolls. Spread each roll with % cup 
chicken mixture. Starting at wide end, roll up and seal by pressing edges of dough 
together. Place on ungreased cookie sheet. Bake at 350° for 20 minutes or until golden 
brown. Makes 16 roll-ups. 


Melodee Peshell 
CHICKEN CRESCENTS 
2 (3 oz.) pkg. cream cheese (1 with 1 (4 oz.) can mushrooms (stems and 
chives) pieces) 
1% c. margarine 2 cans crescent rolls 
Ye tsp. pepper Ya c. walnuts, finely crushed 
2 c. cubed chicken (1 full chicken) 24 c. Pepperidge herb stuffing 


Cream together cream cheese, % cup margarine and pepper. Fold in chicken 
and mushrooms. Unroll crescents, spread % cup mixture on top of wide end. Roll up. 
Pinch in sides. Dip in melted margarine and then roll in nuts and stuffing mixture. Place 
on ungreased cookie sheet. Bake at 325° about 15 minutes. 


Sauce: Cream of chicken soup (diluted a little) or 4 cups stock plus 1 teaspoon 
cornstarch. 


Served at the relief society birthday dinner, March 1984. 
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SOUR CREAM CHICKEN 


Marinade: 
2c. sour cream 2 tsp. salt 
1 clove garlic 1 Tbsp. Worcestershire 
1 tsp. paprika Dash of Tabasco 

Also need: 


10 deboned chicken breasts 
Fine fresh bread crumbs (preferably 
French bread) 


1. Marinate chicken in 6 ingredients, except bread crumbs, overnight in large 
dish pan. 


2. Remove chicken next morning, roll in crumbs and refrigerate 2 hours before 
baking. 


3. Put in greased pan(s) -- dot with melted butter. 


Bake at 350° for /2 hour covered and 2 hour uncovered. 
Teryle Caswell 


CHICKEN SUPREME 


4 chicken breasts 1 pkg. chipped beef 
4 strips of bacon 


Debone chicken breasts, wrap each section in 1 strip of raw bacon. Place each 
piece seam side down on 2 layers of chipped beef. Place in 8x8 inch pan. 


In pan heat: 
1 can cream of mushroom soup 1 pt. sour cream 


Pour over chicken and marinate overnight in refrigerator. Bake 3 hours at 275°. 
Serve over rice. 


Kathie Knight 
CHICKEN CASSEROLE 
2 pkg. chopped broccoli (frozen), 2 or 3 chicken breasts, cooked and 
cooked diced or2 Ib. chicken 
2 cans cream of chicken soup ¥% c. dry bread crumbs, browned in 
1c. mayonnaise 2 Tbsp. butter or margarine 
1 tsp. curry powder 1c. grated cheese 


1 tsp. lemon juice 


Cook and drain broccoli. Layer broccoli and chicken. Pour sauce (soup, mayon- 
naise, Curry powder and lemon juice) over chicken. Add cheese and sprinkle with bread 
crumbs. Bake at 350° for 30 minutes. 

Lyle Ann Tenney 
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CHICKEN DRESSING CASSEROLE 


Boil 1 chicken; pick meat off bones and cube. Follow directions on 2 (12 ounce) 
packages Stove Top stuffing and put in bottom of 13x9 inch baking dish. Top dressing 
with cubed chicken. Then top with sauce. 


Sauce: 


3 cans cream of chicken soup v2 c. milk 
1 soup can broth from chicken 


Mix well. Pour over chicken and dressing. Top with bread crumbs or grated 
cheese. Bake at 350° for 45 minutes. 
Roberta Moss 


MEXICAN CHICKEN 
(Serves 6 to 8) 


4 whole chicken breasts 1c. milk 

1 dozen corn tortillas (frozen) 1 chopped onion 

1 can cream of mushroom soup 1% cans taco sauce 
1 can cream of chicken soup 1 Ib. Cheddar cheese 


Wrap chicken in foil and bake 45 minutes at 400°. Bone and cut in pieces. 
Combine five ingredients and 1 pound Cheddar cheese (grated). Butter baking dish 
and layer tortilla with chicken sauce and cheese. Top with cheese. Let stand 24 hours. 
Bake at 300° for 11/2 hours. 


Shirley Moss 
COMPANY GAME HENS 
2-4 rock cornish game hens 1 Tbsp. zested orange rind 
Butter, for basting, melted v2 tsp. salt 
1-2 Tbsp. rosemary 1 tsp. mustard 
1 (1 Ib.) can sour cherries, pitted Ye Tbsp. fresh ginger, grated 
and drained (reserve the liquid) % c. red currant jelly 
1% Tbsp. cornstarch Y2 c. orange juice 


3-4 Tbsp. honey 


Wash hens in cold water, then pat dry with paper toweling. Brush melted butter 
over and in the hens. Crush the rosemary just a bit and sprinkle over the hens. Place 
hens in a shallow roasting pan, then in a preheated oven 425° and roast, basting for 1 
hour or less if done. In a medium-size bowl, pour the cherries. Combine the cherry juice 
and the cornstarch and mix to blend. In a medium-size saucepan combine honey, 
mustard, ginger, rind, jelly, salt and orange juice. Heat the mixture through, then stir in 
the cornstarch mixture, continuing to cook, stirring until the mixture thickens. Stir in the 
drained cherries. Arrange the roasted hens on a warmed serving platter with fresh 
parsley sprigs for garnish. Drizzle just a little of the sauce over each bird, then pour the 
remaining sauce in a serving boat and serve. Yield: 2-6 depending on how many hens. 

George and Edna Heddlesten 
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POULET L’ ORANGE (ORANGE-GLAZED CHICKEN AND RICE) 


1 large chicken, cut up 2 Tbsp. butter or margarine 
V2 (6 oz.) can frozen orange juice ¥2 tsp. ginger 
concentrate 


Sprinkle chicken with salt and pepper. Place pieces, skin side up and not touch- 
ing, in foil-lined pan. Bake in moderate oven (350°) 30 minutes - need not turn. 


In saucepan, combine ¥2 cup concentrate, butter, ginger; heat and spoon over 
chicken. Bake 30 minutes longer or till tender. 
Diane Farmer 


HAWAIIAN HAYSTACKS 


2 cans cream of chicken soup Y2 c. chopped green onion 

1c. chicken broth 1 can pineapple chunks 

2c. chicken, cut up and deboned 1c. grated cheese 

4c. cooked rice Y c. slivered almonds 

1 can chow mein noodles Ya c. coconut 

3 medium tomatoes, sliced 1 jar pimento, drained and diced, if 
1c. chopped celery, diced desired 


Ya c. diced green pepper 


Combine soup and chicken broth in a medium saucepan to make gravy. Stir to 
blend. Add chicken and simmer 8 to 10 minutes (or leave separate, if desired). Layer all 
ingredients on plate in the following order: Rice, chow mein noodles, chicken and 
gravy, tomatoes, celery, green pepper, green onion, pineapple, cheese, almonds and 
coconut. Makes 8 servings. 


Cherilynn Soderquist 
CHICKEN TORTILLA CASSEROLE 
12 tortillas 2 cans cream of mushroom soup 
1 can evaporated milk 1 onion, chopped fine 
1 green bell pepper, chopped fine 1 small can diced green chilies 
1 whole can chicken 1 Ib. medium sharp cheese (grated) 


Brown tortillas in hot oil. Saute onion, pepper and chilies. Combine soup and 
milk; add to onion mixture. Line baking dish with tortillas, chicken, soup mixture and 
then cheese. Repeat. Bake 2 hour at 350°. Can be prepared 24 hours in advance. 

Jerre Henriksen 


“Life is a measure to be filled, not a cup to be drained.” 
Zella Greener 
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EASY CHICKEN DIVAN 


2 (10 02.) pkg. frozen broccoli 

2c. sliced cooked chicken or3 
chicken breasts, cooked and 
boned 

2 (1012 02.) cans condensed cream 
of chicken soup 


¥% c. mayonnaise or salad dressing 

1 tsp. lemon juice 

2 oz. sharp process American 
cheese (shredded) (2 c.) 

1c. soft bread crumbs 

1 Tbsp. butter, melted 


Cook broccoli according to package directions in salted water till tender; drain. 
Arrange stalks in greased 12 x 72 x 2 inch baking dish. Layer chicken atop. 


Combine next 3 ingredients; pour over chicken. Sprinkle with cheese. Combine 
crumbs and butter; sprinkle over all. Bake at 350° about 35 minutes or till heated. Trim 
with pimiento strips, if desired. Serves 6 to 8. 


Zella Greener 


MARINATED CHICKEN BAKE 


6 chicken breasts (full breasts), 
skinned 

2c. sour cream 

Y% c. lemon juice 

4 tsp. Worcestershire sauce 


2 tsp. celery salt 

2 tsp. paprika 

1 clove garlic, minced 
4 tsp. salt 

Ya tsp. pepper 


Mix together all ingredients and marinate chicken overnight. 


Remove chicken from the marinade, roll in 134 cups bread crumbs. Bake in 


baking dish at 350° for 45 minutes to 1 hour. 


Melt: 
¥2 c. butter 


Ya c. shortening 


Pour over chicken and bake an additional 15-20 minutes. Cover when baking. 


Lois Stevens 


CHICKEN AND CORN CHOWDER 


2 Tbsp. chopped green pepper 
Y% c. chopped onion 

2 Tbsp. margarine 

3c. milk 

1 can cream of chicken soup 


1 can corn niblets, undrained (I like 
cream style) 

1 tsp. chicken soup base 

VY tsp. salt 


Cook onions and peppers in margarine until soft, add remaining ingredients and 
simmer 5 minutes. For a heartier soup, minced chicken may be added. Thicken with a 
little roux if desired. (I use flour.) Makes 6 servings. 


W-1221-84 


Nellie Barnett 
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ACAPULCO CHICKEN 


1c. uncooked rice 1 (13 0z.) can chicken broth 
Ya |b. fresh mushrooms, sliced 1 (5.33 oz.) can evaporated milk (24 
3 whole chicken breasts, halved, c.) 
boned and skin removed 1 (10 oz.) can stewed tomatoes 
Ya c. chopped celery Y% tsp. salt 
1 medium onion, chopped 3c. (12 oz.) shredded Cheddar 
1 Tbsp. chopped parsley cheese 


Preheat oven to 375°. Place rice in bottom of a 13x9 inch casserole. Top with 
mushrooms, chicken, celery, onion and parsley. Combine chicken broth, evaporated 
milk, tomatoes and salt. Pour over chicken. Bake for 45 minutes at 375°. Top with 
shredded cheese and return to oven for 5 minutes or until cheese is melted. 


Denise Davis 
HONEYED CHICKEN 
% c. butter or margarine 1 tsp. salt 
v2 c. honey 1 tsp. curry powder 
Y% c. prepared mustard 1 (3 Ib.) broiler-fryer chicken, cut up 


Heat oven to 325° or 350°. Melt butter in a shallow 3 quart baking dish over 
moderately low heat (225°). Stir in honey, mustard, salt and curry powder. Roll chicken 
pieces in mixture and arrange in single layer in the baking dish. Do not cover. Baste and 
turn chicken during baking time. Bake 1 hour or until fork tender. Sauce is very good 
over rice. Serves 4 or 5. 

Sharon Petersen, Jan Smith 


CHIC-A-RONI 


Cook 2 packages chicken Rice-A-Roni following instructions on box. Mix in 2 
cans cream of chicken soup (add 1 cup water). 


Add: 
1 can sliced water chestnuts 1 pkg. slivered almonds 


Stir in 1 boned cooked chicken. Spread in 9x13 inch pan. Sprinkle with 2 cups 
grated cheese. Bake at 350° for 30 minutes. 


Della Stephensen 
EASY TETRAZZINI 
3 Tbsp. chopped onion 1% c. cubed or chopped meat (ham, 
2 Tbsp. chopped green pepper chicken, 2 cans tuna) 
2 Tbsp. margarine 1c. water 
2 cans cream of celery soup % c. grated Cheddar cheese 
2 Tbsp. chopped pimiento 6 oz. cooked spaghetti 


Saute onion and green pepper in margarine. Add other ingredients. Put in 2 
quart casserole dish. Bake uncovered 30 minutes at 350°. 
Carol Beckstrand 
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STIR-FRIED CHICKEN AND BROCCOLI 


8 broiler-fryer chicken thighs, % c. plus 2 Tbsp. chicken broth, 
boned divided 

Y tsp. ground ginger 1 tsp. salt 

Y% tsp. pepper v2 tsp. sugar 

3 Tbsp. peanut oil 1 Tbsp. cornstarch 

1 bunch fresh broccoli, sliced thin Y c. grated Parmesan cheese 
crosswise 


1c. sliced green onion, white and 
green parts included 


Chop chicken into bite-size pieces. Sprinkle ginger and pepper over chicken. In 

large frypan or wok, pour oil and heat to high temperature. Add chicken and stir-fry 3 
minutes or until brown. Push chicken to side and add broccoli and onion. Stir-fry 3 
minutes more. Mix together %4 cup broth, salt and sugar and stir into pan. Reduce heat 
to medium high. Cover and cook 2 minutes. Add cornstarch to remaining 2 tablespoons 
chicken broth and stir until smooth. Stir into pan and cook for 1 minute. Remove from 
heat. Stir in Parmesan cheese. Serve immediately. Makes 8 servings. Serve with rice. 
Darlene Davis 


MANDARIN CHICKEN 


2-3 Ib. boned chicken breasts, cut in 2 eggs 
small pieces (can use chicken Mazola oil 
wings) Garlic powder 


1c. cornstarch 


Rub garlic salt on chicken pieces and let stand for awhile. Mix 1 cup cornstarch 
with chicken pieces in paper bag and shake. Dip coated chicken pieces in beaten eggs 
and deep fry. 


Sauce: 
% c. Sugar 1 Tbsp. soy sauce 
v2 c. Heinz vinegar 1 tsp. Accent 
Y% c. pineapple juice V2 tsp. salt 


4 Tbsp. catsup 


Heat sauce and pour over chicken (9x13 inch) pan. Bake at 350° for 1 hour. Turn 
pieces over once. 


Roma Clark 
CHICKEN THIGHS AND RICE FOR TWO 
Y_ c. uncooked rice V2 c. milk 
Y2 env. cream of chicken soup, 2 chicken thighs or 1 chicken breast 
dissolved in % c. boiling water Y% tsp. salt 
or ¥2 can of cream of chicken 1 Tbsp. onion soup mix 


soup, undiluted 


In a small buttered casserole, mix rice, soup and milk. Salt chicken pieces and 
place on top of rice mixture. Sprinkle onion soup mix on top. Bake covered in a 350° 


oven for 1 hour. 
Donna J. Meier 
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CHICKEN CACCIATORE 


1 medium onion, chopped 

1 green pepper, chopped 

3 Tbsp. vegetable oil 

1 chicken (about 3 Ib.), cut in 
serving-size pieces (I prefer to 
skin and bone the chicken) 

1 tsp. salt 

Ye tsp. pepper 


1 clove garlic, minced 

1 can tomatoes (1 Ib.) 

1 can whole mushrooms (or fresh) 

1 Tbsp. wine vinegar 

¥2 tsp. rosemary (or Italian 
seasoning) 

v2 tsp. sugar 


1. Saute onion and green pepper in 1 tablespoon oil about 5 minutes; remove 


and save. 


2. Salt and pepper chicken pieces; brown in same pan with 2 tablespoons oil and 


the garlic. 


3. Return onion and green pepper to pan; add tomatoes, mushrooms and liquid, 
vinegar, rosemary and sugar; cover tightly; simmer 40 minutes or until tender. 


Serve over parsley buttered noodles. 


Karen Bonell 


TURKEY SUPREME 


2 c. diced leftover turkey or chicken 
2 c. diced celery 

2c. chow mein noodles 

1 can cream of mushroom soup 


1 can cream of chicken soup 
Ye c. cashews or almonds 

¥3 c. chicken broth 

Ya c. minced onion 


In baking dish, combine turkey, celery, chow mein noodles, soups, nuts, 
chicken broth and chopped onion. Blend well. Bake at 350° for 45 minutes. Serves 4-6. 
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Vyonne Woods 


PORK 
HAM LOAF 
(Serves 6) 
1% Ib. ground smoked ham 2 slightly beaten eggs 
% |b. ground pork V2 c. milk 
% c. cracker crumbs Ye tsp. pepper 


Combine ingredients and mix well. Shape like a ham and score with a spoon 
handle. Bake in a shallow baking pan in a moderate oven - 350° for 1 hour. Garnish with 
maraschino cherry halves on toothpicks. Baste with mustard sauce. 

Ruth Kuhre 


MUSTARD SAUCE 
Combine the following ingredients: 


% c. brown sugar % c. water 
1% tsp. prepared mustard % c. vinegar 


Heat to boiling point and cook 10 minutes. Pour over ham loaf and bake 30 
minutes longer, basting often with sauce. 


Ruth Kuhre 
SWEET AND SOUR PORK CHOPS 
% c. brown sugar 1c. water 
24 c. vinegar 1c. chopped green pepper 
2 Tbsp. soy sauce 1 small can crushed pineapple 
1 tsp. dry mustard Ya c. catsup 
Mix well and pour over pork chops; simmer for 1 hour. 
Shirley Moss 
FRUITED SWEET-SOUR PORK 

2 Tbsp. butter or margarine 1% Tbsp. soy sauce 
1% Ib. pork, sliced thin or spareribs 1 tsp. vinegar 
1 large can pineapple tidbits Y% tsp. salt 
Ya c. bottled Russian salad dressing 1 medium green pepper, sliced thin 
% c. water Y c. thinly sliced onion 
2 Tbsp. cornstarch 2 c. hot cooked rice 


Saute pork in frypan till browned and partly cooked. Reserve %4 cup pineapple 
syrup. Combine pineapple syrup with %4 cup water, salad dressing, soy sauce, corn- 
starch, vinegar and salt. Pour over meat and stir till thickened. Cover and reduce heat 
of frypan to about 225° and simmer for 12 hour or till tender. Add green pepper, onion 
and pineapple and simmer 3-5 minutes longer. Serve over rice. 

Pat Quick 
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CHINESE SUNDAES 
Put on your plate or large bowl in order given: 


. Cooked rice - hot 

. Chow mein noodles 

. Fried pork - cooked and cubed 

. Slices of tomato 

. Chopped celery 

. Grated cheese 7. Cream of mushroom soup - heated 
. Sliced green onions 

. Slivered almonds 

10. Crushed pineapple 

11. Shredded coconut 


oOmDMDaAhWND — 


‘Delicious’. Adjust ingredients to size of your family. | use pork steaks or pork 
chops, 1 per 2 people. 
Pat Quick 


PORK CHOPS ’N STUFFING 


Brown 4 pork chops (about 1 pound) on both sides in ovenproof skillet. Pour off 
drippings. 


Lightly mix: 
3c. soft bread cubes VY c. water 
2 Tbsp. chopped onion Y% tsp. poultry seasoning 


Y% c. melted butter 
Place a mound of stuffing on each chop. 
Blend together: 


1 can Campbell’s cream of ¥3 c. water 
mushroom soup 


Pour over chops. Bake at 350° for about 1 hour. Makes 4 servings. 
Carol Beckstrand 


PORK SAUSAGE LINKS HAWAIIAN STYLE 


1% lb. pork sausage links % tsp. salt 

1 (13 oz.) can pineapple chunks Y% c. lemon juice 

1c. liquids (pineapple juice and Ye green pepper, cut into % inch 
water) squares 

¥s c. brown sugar ¥2 c. drained maraschino cherries 

2 Tbsp. cornstarch 4 to 6 servings hot rice with parsley 


Cook sausage links according to directions on package. After cooking, cut each 
sausage into inch pieces. Drain pineapple; save syrup. Pour pineapple juice into mea- 
suring cup and add water to fill to 1 cup. Combine sugar, cornstarch and salt in small 
bowl; stir in 2 cup liquids. Heat remaining liquids and lemon juice over direct heat. Add 
sugar-cornstarch mixture, stirring constantly until mixture thickens, about 5 minutes. 
Add remaining ingredients and sausage links. Heat. Serve over hot rice. 

Shirley Woody 
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“Let virtue garnish thy thoughts unceasingly.”’ 
Zella Greener 


BLACK MAGIC LUNCHEON 


3 c. diced cooked ham 2 c. dairy sour cream 

Y2 c. chopped onion v2 c. sliced ripe olives 

2 Tbsp. butter or margarine Y% c. toasted slivered almonds 
2 Tbsp. all-purpose flour 8 patty shells 

2/3 c. milk 


In blazer pan, chafing dish or skillet, cook ham and onion in butter till onion is 
tender. Remove from heat. Blend flour and milk; stir into sour cream;.add to skillet with 
sliced olives. Heat through, stirring constantly; do not boil. Stir in almonds. Serve in 
patty shells. Makes 8 servings. 

Zella Greener 


TOAST CUPS 


Trim crusts from 4 slices white bread. Spread bread with % cup softened butter 
or margarine. Carefully press into ungreased medium muffin cups. Toast at 350° for 
about 15 minutes. Makes 4 toast cups. 

Zella Greener 


COMPANY CASSEROLE 


1 large pkg. twisty noodles, cooked 1 can cream of mushroom soup 
2c. chopped ham 1 can cream of chicken soup 

1 pkg. frozen peas 1 can cheese soup 

1 medium onion, diced well Salt to taste 

2c. shredded Cheddar cheese Pepper to taste 


1 small jar diced pimento 


Mix above ingredients together making sure all is well coated with sauce from 
the soups. Should be very creamy. Top with buttered bread crumbs. Bake 20 minutes 
at 350°. 


Becky Apgood 
QUICHE 
1% c. grated cheese (mild Cheddar) Yc. chopped onion 
4 tsp. flour Y% c. chopped green pepper 
Y% Ib. cooked ham or sausage Y% tsp. salt 
4 eggs Y% tsp. dry mustard 
1c. milk 
Mix together and pour into a 9 inch pie shell. Bake 1 hour at 400°. 

Geniel Gottschalk 
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SEAFOOD 


KEDGEREE 


The original of this recipe is said to have been brought by the captains of the 
clipper ships. Certainly it has an East Indian name and an Oriental flavor. In the 
Roosevelt family, it has been for years a favorite Sunday night dish. 


Rice Parsley 
Eggs Light cream 
Cooked or canned fish (flaked) Curry or Worcestershire sauce 


To 2 cups cooked rice add 4 hard cooked eggs, chopped; % cup chopped pars- 
ley; 2 cups cooked orcanned fish (salmon, tuna, codfish or halibut); /2 cup light cream. 
Season with salt, pepper and a little curry powder or a tablespoon of Worcestershire 
sauce. 


Heat in a double boiler or chafing dish or place in a buttered casserole, sprinkle 
with grated cheese and heat in a moderate oven, 350°F., about 20 minutes. 


At serving time: Serve from a chafing dish or casserole. Kedgeree, a big green 
salad and dessert make a fine supper menu. Serves 4 to 6. 
Madeleine Stevens Rich 


TUNA CASSEROLE (CANTONESE) 


2 cans tuna (chunk style) 2 cans mushroom soup 
2 cans water 1c. cashew nuts 
2c. chopped celery 2 c. chopped onions 


2 cans chow mein noodles 


Mix ingredients in casserole. Reserve 2 cup noodles to spread on top the last 
10 minutes of baking. Bake at 350° for 1 hour and 15 minutes. 
Enid M. Colemere 


CRAB CASSEROLE 


1c. crab 1c. soft bread crumbs 
6 hard cooked eggs 1 tsp. salt 

Dash of pepper 1% tsp. parsley 

% c. mayonnaise % c. white sauce 

1 tsp. grated onion 1c. milk 


Mix together. Put in buttered baking dish and sprinkle with / cup buttered 
bread crumbs on top. Bake about 30 minutes at 325°. You may use 112 cups mayon- 
naise and 12 cup white sauce. 

Ora Morgan 
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HOT CRAB SPREAD 


1 (8 oz.) pkg. cream cheese 1 (7 oz.) can crabmeat 
1 Tbsp. milk 2 Tbsp. chopped green onion 
2 tsp. Worcestershire sauce 2 Tbsp. toasted slivered almonds 


Combine thoroughly cream cheese, milk and Worcestershire sauce. Drain and 
flake crabmeat; add to cream sauce mixture; add onion. Turn onto a greased 8 inch 
plate, top with almonds and bake at 350° for 15 minutes. Serve with chicken. 


Shirley Moss 
FILET OF SOLE WITH PECANS 
1 Ib. filet of sole (fresh or ¥Y2 c. chopped pecans 
individually frozen) (can use 2 Tbsp. chopped fresh parsley 
halibut, if preferred) 1 Tbsp. margarine 


Ground red pepper (cayenne) 
1 (10 oz.) can chicken broth with 
rice 


Heat oven to 325°F. Put filets in single layer in an oiled shallow baking dish. 
Sprinkle with cayenne, add broth. Cover and bake 15 to 20 minutes, just until fish is 
opaque in thickest part. Remove from oven; pour liquid into a small saucepan. Cover 
fish and keep warm while making sauce. Boil liquid over moderately high heat, until 
only about 2 cup remains. Stir in pecans, parsley and margarine. Pour over fish. 


Makes 4 servings. 
Maxine Freeman 
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INDIVIDUAL SHRIMP QUICHES 
Cream together: 
va c. butter, softened 4 oz. cream cheese 
Beat in 2 tablespoons heavy cream. 
Add: 
1% c. flour Ya tsp. salt 
Work in to make a dough. Wrap dough in wax paper; refrigerate several hours. 
Combine together: 


1% c. heavy cream Salt to taste 
3 eggs, slightly beaten Pepper to taste 
Y% c. finely grated Swiss cheese 
1 tsp. snipped fresh dill or % tsp. 
dried crushed dill 


Wash and drain 2 (4% ounce) cans small deveined shrimp. Roll out pastry 
dough to Ye inch thickness. Using very small cookie cutter, cut dough into rounds and 
place in muffin tins (1 bite size tins if available). Place on top of each pastry round 3 to 4 
shrimps, 1 to 2 tablespoons egg-cheese mixture, 4 teaspoon Parmesan cheese. Bake 
at 425° for 5 minutes. Reduce to 350° and continue baking for 15 minutes or until lightly 
browned on top. Serve hot. Yields 2 to 3 dozen depending on size of muffin tins. If 
freezing, remove from freezer 2 hour before serving. Preheat oven to 375° and bake 
quiches on baking sheet for 15 to 20 minutes or until heated through. 


Shrimp can be replaced by other shellfish, mushrooms, chopped ham or bacon 
and sauteed onions. If filling is not shellfish, the dill should be replaced by / teaspoon 
nutmeg. 

Zella Greener 


“Don’t expect to enjoy the cream of life, if you keep your milk of human kindness 
all bottled up.” 
Zella Greener 


CURRIED SHRIMP OVER RICE 


Saute 1 onion (chopped) in 2 tablespoons butter. Add 1 can frozen shrimp soup, 
partially thawed. Simmer until smooth. 


Add: 
Salt to taste 1 tsp. curry powder 
Pepper to taste 1 can small shrimp 


Heat through. Add 1% pint sour cream. Serve over cooked rice. 
Lois Stevens 
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SHRIMP NEWBURG 


V2 c. chopped onion 1 Tbsp. butter 
Y% tsp. curry powder 1 can cream of shrimp soup 
1c. sour cream 1c. shrimp 


Saute onions in butter. Add above ingredients 1 at atime, adding shrimp last and 
near serving time. Serve over tart or pattie shells. Serves 8-10. 


LaPriel Soderquist 
SHRIMP BURGERS 
2 cans shrimp 4 sweet pickles or relish 
3 hard-boiled eggs 1c. mayonnaise 
V2 c. diced cheese Hamburger buns 


Mix together and spread on split hamburger buns. Broil until cheese melts. 
Vyonne Woods 


GRILLED HALIBUT 


5 lb. fresh halibut steaks or fillets, Y% c. melted butter 
cut 1% - 2 inches thick 3 cloves of garlic, finely minced or 
v2 c. teriyaki or soy sauce pressed 


% c. brown sugar 


Place the fish pieces in a shallow baking type dish or pan. Combine the remain- 
ing ingredients and pour over the fish. Let the fish marinate 2-4 hours before grilling. 
Grill over hot coals 10-14 minutes. (Depending on size of fish.) Yield: 8 servings. 


Double the recipe for marinating up to 10 pounds of halibut. 
George and Edna Heddlesten 


HALIBUT AU GRATIN CASSEROLE 


1 Ib. halibut, cut in squares ¥3 c. evaporated milk 
Salt to taste 2 c. grated Cheddar cheese 
Pepper to taste Parmesan cheese 
1 (10% 0z.) can cream of shrimp 
soup 


Place halibut squares in buttered casserole dish. Season with salt and pepper. 
Combine cream of shrimp soup with evaporated milk and pour over halibut. Cover with 
cheese (grated) and top with Parmesan cheese. Cover casserole dish and bake about 1 
hour at 325°. 

Linda Crandall 
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SALMON LOAF 


2c. salmon Pepper to taste 
2 eggs, beaten 1 Tbsp. parsley 
v2 c. soft bread crumbs (crackers) v2 tsp. Worcestershire sauce 
Y, c. melted butter ¥% tsp. mustard 


Salt to taste (% tsp. salt) 


Flake salmon, add eggs, etc. Grease loaf pan. Bake at 350° for 40 minutes. 
Janice Reaveley 
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MEATLESS MAIN DISHES 


CHEESE SOUFFLE 


Trim and cut crosswise 2 loaves bread. Melt 2 pound butter. Dip both sides of 
bread in butter. Cut 1 pound nippy cheese in slices. Put layer of buttered bread, layer of 
cheese, until used up, having bread on top. Beat 8 eggs, add 4 cups milk. Pour over 
bread and cheese and bake in pan of water 40 minutes in 350° oven. 

Ruth Kuhre 


MACARONI SOUFFLE 


v2 c. broken macaroni, cooked 1 tsp. salt 

1c. soft bread crumbs 3 eggs, separated 

V2 c. grated cheese 1c. canned milk 

1 pimento, chopped fine V2 c. melted butter 

1 tsp. onion juice 1 tsp. chopped parsley 


Pour milk over crumbs, add butter, 3 egg yolks, cooked macaroni and all other 
ingredients. Beat egg whites until stiff peaks form, fold gently into mixture. Pour into 
greased casserole. Set in shallow pan of water to bake at 350° for 1 hour. 

Kit Barton 
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BREADS, ROLLS, 
PASTRIES 


EQUIVALENT CHART 


MDS 5 saa s Gash SaenwS F450 s dees cone Tame 1 tbsp. 
RADED: Nex dolce cients a gene» rane oases doled pane TUS 
PMS iiaa tak ah meek 6 reed comes Dome Se s0088 1/4¢. 
BIB. 55 sissies sisinisie s Sata sews ales RGTeRSS 1/2c. 
HQC arase.cveinssie dsacesene:e mre nin syathinse’sietenaieveianete myaievais 5 1c. 
ORD TBD - snore siaisss ce: deree meieare saneit dsraiore 1/3. 
DRADOD. 9x. ciaesists 6 sais + wreiaie sata eearsnane sidrae @ erneye 3/4¢c. 
OE, cciins sowie s & dite 6 Deed 44645 BQNGS Bees FEES 1/2c. 
SPR eee ORE CC ET COTE CTE Tere te. 
G2: aisaids,scsrariva’sacagheab aunty buns ald CON a, ei A 1 Ib. 
TRE, oo sain aac eon bes neues 2 tbsp. fat or liquid 
BIG a sasaeiie uc sanare-w Siermsice rs reser it eam aan ipa Nisae Mma oo 1 pt. 
3% c. unsifted whole wheat flour ............... 1 Ib. 
Sito TO WHOS wavs 5 sising dees sews Rss s KEess 1c. 
T2014: Gg VOID: 8 i686 cise 3 copes s tatos wae sens t 1c. 
1c. unwhipped cream ................. 2c. whipped 
1 Ib. shredded American cheese ...............- 4c. 
Va Ib. crumbled blue cheese ..................-. Lc. 
TATION fo vas deena ceenre gnats ders eee 3 tbsp. juice 
TiOTONIG) 5155 5 eases Seek FAS ates IeeReS 1/3 c. juice 
1 Ib. unshelled walnuts .......... 1% to 1% c. shelled 


2 Ma ao ciaais diarcta sia ate eee ae vdieo Cais Dean Hee 1 qt 
Wi cosas spec sean waza wets o grapacs aqaNeR onaare w Hea elo RON 4c. 
BIBG) ciss acictitteas esisys tem evcten dase 1/2c. + 2 tbsp. 
TUG areca tacit Hares 6 ale eee seine BORE. 3/4c. + 2 tbsp. 
NII ioeiiicioxae rasa aoa seen es 1 1/2 fl. oz. (3 tbsp.) 
Ne das f atweacnae saan mune’ ape sein afew tees 1 Ib. 
DO ERIE a iaars siasasa ete a een axeone een 2c. or 4 sticks 
eG, WUIOE ok iwi sees tai nen xsiaes dana aca awe 1 Ib. 
2 2/3.c. powdered sugar ..............0. eee eee 1 Ib. 
22/3: CG: DIOWITSUGEN, « 255 < sia stains eunine nei 604 1 Ib. 
MG DOD HOUE « eicis sce secs scasis canis canegaians 1 Ib. 
BYE C:; CORO MOUE oie sie ese s.5e yes ieinisve wiejeie eyaiwis eine 1 Ib. 
402. (1 to 1% c.) uncooked 

TGC RIOIW gi 56 «scan arising sisted areas aren 2% c. cooked 
TV OZSDAGNOW 5 oasis aged sass seen exes wad 4c. cooked 
402. (1¥2 to 2c.) uncooked 

WOOGIE, oie vias ccna saan ate deena aa 2c. cooked 
28 saltine crackers ..............000eees 1c. crumbs 
MBUCOO INORG o. cocieic vs6:a: onion one vows one 1c. crumbs 
14 square graham crackers ............. 1c. crumbs 
Be VATA WEIENS 5:65 Sneie cies « joes minis ware 1c. crumbs 


SUBSTITUTIONS FOR A MISSING INGREDIENT 


1 square chocolate (1 ounce) = 3 or 4 tablespoons cocoa plus 2 tablespoon fat. 


1 tablespoon cornstarch (for thickening) = 


2 tablespoons flour. 


1 cup sifted all-purpose flour = 1 cup plus 2 tablespoons sifted cake flour 

1 cup sifted cake flour = 1 cup minus 2 tablespoons sifted all-purpose flour 

1 teaspoon baking powder = % teaspoon baking soda plus 2 teaspoon cream of tartar. 

1 cup sour milk = 1 cup sweet milk into which 1 tablespoon vinegar or lemon juice has been 


stirred; or 1 cup buttermilk (let stand for 5 minutes). 


1 cup sweet milk = 1 cup sour milk or buttermilk plus Y2 teaspoon baking soda. 


¥Y%4 cup cracker crumbs = 1 cup bread crumbs. 


1 cup cream, sour, heavy = 1/3 cup butter and 2/3 cups milk in any sour milk recipe 


1 teaspoon dried herbs = 1 tablespoon fresh herbs. 

V2 cup evaporated milk and 2 cup water or 1 cup reconstituted nonfat dry milk and 1 tablespoon 
butter = 1 cup whole milk. 

1 package active dry yeast = 1 cake compressed yeast. 

1 tablespoon instant minced onion, rehydrated = 1 small fresh onion. 

1 tablespoon prepared mustard = 1 teaspoon dry mustard. 

1/8 teaspoon garlic powder = 1 small pressed clove of garlic. 

1 lb. whole dates = 1’ c. pitted and cut. 

3 medium bananas = 1 c. mashed 

3c. dry corn flakes = 1 c. crushed 

10 miniature marshmallows = 1 large marshmallow 


GENERAL OVEN CHART CONTENTS OF CANS 
. 5 Of the different sizes of cans used by commercial 
dal i a asl canners, the most common are: 
6 ° Size Average Contents 
Slow oven 300° to 325° F BOD sic 5 as Sarees oars dare Hares s Haws te 1 cup 
PUIG: i oiais Safasdiaiice naps iicetee Has He 1% cups 
Moderate oven 325° to 375°F. | No. 300 ........ 2.00.0 c cece eee ee es 1% cups 
INE BM asa: csoscrs: ancters wists erevane es aisrane os 2 cups 
Medium hot oven STS GOT Ff MO GOS aie 5 cisisia stirs vite cares carmsis die 2 cups 
NOi2 or. cisies denis Nalne wins Rees S cies ops 2%2 Cups 
Hot oven 400° to 450° F, | NO. 2¥2 . 2... e cece cece e eee eee es 3%2 cups 
si csc w ianie weer naude a cas teaatd 4 cups 
Very hot oven 450° to 500° F NOT G6 caisin siorie spree sisimore sinne cusidie aie 12 to 13 cups 


Copyright® 1982 COOKBOOK PUBLISHERS, INC 


BREADS, ROLLS, PASTRIES 


BIBLE CAKE 
Chapter Verse 
4c. | Kings 4 22 
1c. Judges 5 25 
(last clause) 
2c. Jeremiah 6 20 
2c. | Samuel 30 12 
2c. Nahum 3 12 
2c. Numbers 17 8 
2 Tbsp. | Samuel 14 25 
v2 tsp. Leviticus 2 13 
6 Jeremiah 17 11 
vac. Judges 4 19 
2 tsp. Amos 4 5 
Season to Taste with II Chronicles, Chapter 9, Verse 9. 
Alberta Schwantes 
WHITE BREAD 
2 Tbsp. yeast plus 2 c. warm water 4 Tbsp. sugar 
4c. hot water 2 Tbsp. salt 
1c. powdered milk va c. oil 
1c. potato flakes 12 to 12% c. flour 


1. Dissolve yeast and warm water with 1 teaspoon sugar. 


2. In a large mixing bowl put hot water, powdered milk, potato flakes, sugar, salt 
and oil. Mix well. 


3. Add ‘2 of flour and beat with a spoon or mixer until smooth. 

4. Add yeast mixture and then add remaining flour. 

5. Beat dough either by bread mixer or by kneading until it is easy to handle. 
6. Let rise until double in bulk. 


7. Punch down dough and mold into loaves that fill loaf pans 2 full. Allow to rise 
until dough reaches top of pan. 


8. Bake 40 minutes at 350°. Makes 4 loaves. 
Nellie Barnett 
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WHITE BREAD 

12 c. warm water 1 yeast cake 
2 Tbsp. sugar 2c. flour 

Mix together; let rise until double in bulk. 

Add: 
22 c. potato water (lukewarm) Y2 c. shortening 
1 Tbsp. salt 10 c. flour 
va c. sugar 


Mix. Knead until satin in texture (8-10 minutes). Let rise. Mold into loaves. Let 
rise again. Bake at 350° for 45 minutes. 
Sharon Delis 


FRENCH BREAD 


1% c. warm water 1% tsp. salt 
1 Tbsp. sugar 1 Tbsp. oil or shortening 


Combine in a plastic bowl. Sprinkle 1 package dry yeast on top and dissolve. 
Add 4 cups sifted flour and mix with wooden spoon until it leaves sides of bowl. Cover 
and let rise 10 minutes. Stir. Repeat 6 times 60 minutes total. Roll dough on floured 
board 1 inch thick. Roll 1 side up to the other side to form long loaf as for cinnamon 
rolls. Split top 3 to 4 times with sharp knife. Brush with egg whites. Sprinkle with sesame 
seeds. Let raise for 1 hour. 


Bake: 400°. Time: 25 to 30 minutes. Yield: 2 loaves. 


Cover with tin foil last 15 minutes so as not to get too brown. Bake until light 


brown. 
Edna Heddlesten, Gayle Thomas 
BREAD STICKS 
1 pkg. (1 Tbsp.) dry yeast 1 Tbsp. honey 
1% c. warm water 1 tsp. salt 
1 Tbsp. malted milk powder 4- 4% c. unsifted flour 


Dissolve yeast in warm water. Add malted milk, honey and salt. Add flour gradu- 
ally until dough forms a ball. Turn onto a floured board and knead slightly. Divide dough 
into 12 pieces and shape into long thin ropes about 10-12 inches long. Arrange sticks 
lengthwise on large greased baking sheet. Brush top with melted butter and sprinkle 
with desired topping. (Seasoning salt, coarse salt, Parmesan cheese, sesame or poppy 
seeds.) Let raise for 20 minutes. Bake at 400° for 15 minutes. Serve hot. 

Becky Apgood 
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BUTTERMILK SCONES 


1 qt. buttermilk, warmed 11% tsp. salt 

2 pkg. active dry yeast 3 tsp. baking powder 
2 Tbsp. sugar v2 tsp. soda 

2 eggs 8 c. flour (about) 

2 Tbsp. oil 


Heat buttermilk. Soften yeast in the 2 cup lukewarm water. Pour warmed but- 
termilk into large mixing bowl. Add sugar, eggs, oil, salt, baking powder, soda, softened 
yeast and 4 cups of the flour. Beat until smooth. Add remaining flour to make a moder- 
ately stiff dough. Mix well. Allow to rise until doubled, covered, in a warm place. Punch 
down and place in refrigerator overnight. Roll out to 2 inch thickness, cut as desired. 
Fry in hot deep fat until golden on each side. Serve with honey butter. 

Shirley Woody 


BUTTERMILK SCONES 
(Plenty for neighbors and family, too) 


1 qt. buttermilk, warmed 2 Tbsp. oil 

2 pkg. dry yeast 1% tsp. salt 

Y% c. lukewarm water 3 tsp. baking powder 
2 Tbsp. sugar v2 tsp. soda 

2 eggs, beaten 8c. flour 


Soften yeast in the % cup lukewarm water. In a large bowl, combine buttermilk, 
sugar, eggs, oil, salt, baking powder, softened yeast and 4 cups of the flour. Beat until 
smooth and well mixed. 


Add remaining flour to make a soft dough. Allow to rise, covered until dough has 
doubled. Punch down and place in refrigerator overnight. Roll out and fry in deep fat at 
375° on each side till golden. 


Jo Evans 
SCONES 
1 qt. buttermilk, warmed 2 Tbsp. oil 
2 yeast cakes, packages softened in 1% tsp. salt 
¥% c. of warmed buttermilk 2 tsp. baking powder 
Y% c. lukewarm water Y2 tsp. soda 
2 Tbsp. sugar 8 c. flour (enough to make a very 
2 eggs soft dough) 


Soften yeast in buttermilk in large bowl, add sugar, eggs, salt, baking powder, 
soda, yeast and 4 cups flour. Beat until smooth. Add remaining flour for soft dough. 
Raise to double in size, punch down, place in fridge overnight. Roll out just before deep 
frying in hot oil. 


The secret is to use as little flour as possible. You’ll need alot on your board 
when you roll these out. Truly fantastic! 
Kit Barton 
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SCONES 
1 Tbsp. dry yeast 1% tsp. salt 
Ys c. warm water 1 egg, slightly beaten 
1c. warm water 22 c. white flour 
¥3 c. powdered milk Additional flour 
Y% c. shortening Oil, 1 inch deep in frying pan 


Ys Cc. Sugar 


Soften yeast in % cup warm water. Combine next 7 ingredients in medium sized 
bowl. Stir briskly and add yeast. Beat until smooth, then add flour to make a soft dough. 
Turn on board and knead until blisters form on ball of dough. Add enough flour during 
kneading process so that dough is not sticky. Place in lightly oiled bowl and cover. Let 
raise until double in bulk, about 1 hour. Heat frying oil to 375°F. Roll dough % inch 
thick. Cut into desired shapes and drop in hot oil. Fry until bottom is brown then turn 
over without puncturing and brown on other side. Remove from pan and drain on paper 
towel. 


Afton England 
QUICK HOT ROLLS 
1c. scalded milk 1 Tbsp. salt 
1c. cold water 2 eggs, beaten 
2 Tbsp. sugar 6 c. flour (about) 
2 pkg. yeast Melted butter or margarine 


¥3 c. margarine 


Scald milk, add cold water and sugar. Dissolve yeast in this mixture. Add marga- 
rine, salt, eggs and 3 cups flour. Beat with electric mixer until smooth. Add remaining 
flour. Knead thoroughly about 4 minutes with a mixer or 10-15 minutes by hand. Roll out 
dough on floured surface to % inch thickness. Spread with melted butter. Cut with large 
cookie cutter and fold over, as for Parker House rolls. Place on greased cookie sheet 
and let raise until double or about an hour. Bake at 350° for about 10 minutes. Makes 3 
dozen rolls. 

Karyn Smith 


REFRIGERATOR ROLLS 


2c. warm water v2 c. sugar 
1% Tbsp. yeast (2 pkg.) 


Stir together and let set a few minutes. 


¥Y c. melted shortening 2 wellbeateneggs »~ 
2 tsp. salt 6c. flour 


Mix together and put in refrigerator overnight. Bake at 350° for 15 minutes. 
Jan Smith 


66 


RING-A-LING 
2 pkg. yeast, dissolved in % c. ¥3 c. butter 
warm water ¥% c. hot scalded milk 
Cool milk. 
Add: 
¥3 c. Sugar 2 tsp. grated orange rind 
2 tsp. salt 2 unbeaten eggs 


Then add yeast mixture. Gradually add 4 to 412 cups sifted flour to form stiff 
dough. Let stand 30 minutes. Roll out dough into 22x12 inch rectangle. Spread 1/2 
dough with filling. Fold over and cut strips 1 inch. Twist each strip 4 or 5 times then hold 
1 end down on greased baking sheet that makes center curl rest around center and 
tuck that end under. Let rise till light. Bake at 375° for 15 minutes and frost with maple 
frosting. 


Filling: Cream - 


¥3 c. butter 1c. nuts 
1c. sifted powdered sugar 1% tsp. maple flavoring 


Another filling - Orange filling: 


Y% |b. butter Rind of 2 oranges 
1c. sugar 


Melt butter and sugar together and refrigerate. 
Carole Williams 


ORANGE ROLLS 
Use 12 recipe plain roll dough. Roll out on slightly floured surface to % inch thick. 
Combine: 
% c. sugar Grated rind of 2 oranges 


Spread dough with melted butter. Sprinkle sugar mixture over surface. Roll up 
and cut into 1 inch slices. Place in greased muffin tins. Cover and let rise until double 
30-45 minutes. Bake at 350° for 20-25 minutes. 


Mix: 
1c. powdered sugar Y% Cc. orange juice 
Pour over hot rolls. Let cool. Makes 16 rolls. 
Roberta Moss 
+ 
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BUTTERMILK SWEET ROLLS 


6 c. buttermilk (room temperature) 6 c. flour 
2 Tbsp. yeast in 4 Tbsp. warm water 1 tsp. salt 
1c. sugar 


Mix together and let rise 1 hour. 


Add: 
1c. melted butter 2 tsp. salt 
5 beaten eggs About 7 more cups flour (sticky 
2 tsp. soda dough) 


Mix together and let rise 1 hour. Stir down and refrigerate overnight or for several 
days if necessary. (You do not have to use all the dough the same day.) 


This can be used for cinnamon rolls or dinner rolls. After taking out of the refrig- 
erator, roll out and let raise for about 2 to 3 hours. Cook at 400° for 15 minutes. If sweet 
rolls, frost. This recipe can be halved. 

Mary Barnett 


OUT OF THIS WORLD ROLLS 


In small bowl: 
2 pkg. dry yeast Y% c. warm water 
In large bowl: 
Ya c. shortening 1c. warm water 
Ye c. sugar 2 tsp. salt 


3 eggs, well beaten 


Add softened yeast. Add 21/2 cups flour. Beat with hand mixer until smooth. Add 
remaining flour to make a soft dough. Cover and let raise until doubled, about 11/2 
hours. Punch down and place in refrigerator overnight. 


Three hours before serving, roll out on lightly floured cupboard. Melt butter, cut 
rolls, dip in butter and fold over. Place on Teflon cookie sheet. Let raise. After rolls are 
raised, you can put in refrigerator until ready to bake. Bake at 400° for 15 minutes. 

Emily Woffinden 
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POTATO ROLLS 


1c. mashed potatoes 
1 yeast cake, dissolved in 12 c. 
warm water and 1 Tbsp. sugar 


Scald 1 cup milk and pour over 2 cup shortening. Let cool. Add all above ingre- 
dients together and beat well. 


Add: 

3 eggs, beat after each 24 c. sugar 
Beat well. 
Add: 

2 tsp. salt 5 c. flour 


Beat well. Refrigerate at least 24 hours. Roll in balls (half golf-ball size) and dip in 
butter and cinnamon-sugar mixture. Let rise 4 hours. Bake at 375° about 15 minutes. 
(Watch closely.) 

Carole Williams 


HOT CROSS BUNS 


1 yeast cake ¥% tsp. salt 

¥3 c. Sugar 1 tsp. cinnamon 
2/c. milk 2/4 c. raisins 

3% c. flour Y2 c. shortening 


3 eggs (2 eggs and 1 yolk may be 
used saving 1 egg white for 
icing) 


Dissolve yeast in milk that has been scalded and cooled. Add 1 cup flour and 
beat well. Add shortening and beaten eggs. Add rest of flour with other ingredients. Let 
rise until double in bulk. Bake at 400° about 15 minutes. 


Icing: 
1 egg white % to 1 c. confectioners sugar 


Beat together - frost buns while still warm. 
Beth Olsen 


BRAN MUFFINS 


3 c. boiling water 1 qt. buttermilk 

5 level tsp. soda 5 c. flour 

1c. shortening 1 Tbsp. salt 

2c. white sugar 2c. 40% Bran Flakes 
4 eggs 4c. All-Bran 


Mix soda in boiling water, let cool. Cream shortening and sugar. Add eggs and 
other ingredients. Last of all, add soda and water. Mix in large bowl and let stand in 
refrigerator overnight then stir. Fill greased tins 1 full. Bake 20 to 25 minutes at 400°. 
Will keep 3 weeks in refrigerator. 

Ora Morgan 
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APPLE MUFFINS 


Ya C. margarine % c. milk 

2 eggs 1% c. flour 

VY c. Sugar 1c. grated apples (no more and no 
Va tsp. salt less) 


2 tsp. baking powder 
1. Cream butter, sugar and salt; add eggs. 
2. Add milk alternately with dry ingredients. 
3. Mix in apples. 


4. Put in greased muffin tins. Top with sugar and cinnamon before baking. Bake 
at 375° for 20-25 minutes. Makes 1 dozen. 


Teryle Caswell 
WHOLE WHEAT MUFFINS 
1c. brown sugar 1 tsp. vanilla 
2’ Tbsp. butter Pinch of salt 
1 egg Y% tsp. baking powder 
1c. milk 2 c. whole wheat flour or ¥2 white 12 
1 tsp. baking soda, dissolved in 2 wheat 
Tbsp. boiling water 
Bake at 325° for 20 minutes. 
Della Stephensen 
POPOVERS 

1% c. milk Ya tsp. salt 
1% c. flour 3 jumbo eggs 


Preheat oven to 450°. Generously grease cups. Pour milk into medium size 
mixing bowl. Add flour and salt. With rotary beater or wire whisk beat until well blended. 
Do not overbeat. One at a time add the eggs, beating just until completely blended after 
each addition. Pour batter into popover cups filling 34 full, do not scrape bowl. Bake at 
450° for 20 minutes. Reduce oven to 350° and bake 15 to 20 minutes longer or until 
golden brown. Serve immediately. Makes 6 popovers. 

Marge Buchi 


PUFFY FRENCH TOAST 


1c. light cream or milk Unsliced white bread 
4 eggs, well beaten Hot oil 
Little salt 


Combine cream, eggs and salt in bowl wide enough to hold bread. Dip bread 
slices (| like to cut them thicker than regular bread). Allow to absorb as much as possi- 
ble. Brown in 1% inch hot oil. Turn once until golden brown. Place in shallow baking pan 
and bake in 400° oven for 3 to 5 minutes or until well puffed. Serve with powdered sugar 
or your favorite syrup. You can do alot at once and keep good in oven so every one can 
be served at once. 

Marge Buchi 
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DILLY CASSEROLE BREAD 


1 pkg. yeast 1 Tbsp. butter 

Yq c. warm water Y% tsp. soda 

1c. creamed cottage cheese, 2 Tbsp. dill seed 
warmed 1egg 

2 Tbsp. sugar 1 tsp. salt 

1 Tbsp. minced onion 2% c. flour 


Soften yeast in water. Combine with cottage cheese and next 7 ingredients; add 
flour alittle at a time. Cover, let rise till double in bulk. Stir and put into greased pan. Let 
rise until double in bulk. Bake at 350° for 40-50 minutes. | usually double recipe and put 
into 2 casserole bowls. 

Linda Crandall 


HOLIDAY ROLLS 
Y% c. brown sugar 2 Tbsp. melted butter 


Mix together and spread around ring mold. Spread maraschino cherries, wal- 
nuts or pecans. Line mold or angel food pan with wax paper first. 


6 Tbsp. butter, melted 2 tsp. cinnamon 
Ya c. sugar 


Mix together. Dip into melted butter 2 packages of refrigerated tube rolls, then 
into sugar mixture. Stand on end in ring mold. Bake about 30 minutes at 350°. 
Linda Crandall 


DANISH PUFF 


1c. sifted flour 2 Tbsp. water 
Ya c. soft butter 


Blend flour and butter; add water. Round into a ball and divide in half. Make 2 
rectangles. Place on a greased cookie sheet. 


Ya c. butter 1c. flour 
1c. water 3 eggs 
1 Tbsp. almond flavoring 


Bring to a boil; butter and water. Add flour all at once, stirring vigorously. Beat 
eggs in 1 at a time. Spread over base and bake 60 minutes at 350°. Frost with white 
frosting flavored with almonds. Sprinkle with slivered almonds. Cut to serve. 

Sharon Petersen 
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RAISIN LOAF 
Put together and let stand: 
1c. raisins 1 tsp. soda 
1% c. boiling water 
Beat together: 
% c. shortening 2 eggs 
1c. sugar 
Add raisins. 
Then add: 
1% c. flour Ya tsp. baking powder 
1 tsp. cinnamon 1 tsp. vanilla 
Y% tsp. salt 
Put in greased 9x13 inch pan. 
Scatter over top: 
Ya c. brown sugar Ya pkg. chocolate chips 


va c. nuts, chopped 
Bake at 350° for 30-40 minutes. 


Beth Olsen 
NUT BREAD 
2% c. flour ¥% c. Sugar 
3 tsp. baking powder % c. salad oil 
Ya tsp. salt 1% c. milk 
1egg 1c. chopped walnuts 
1 tsp. vanilla (or a little maple 
flavoring) 


Preheat oven to 350°. Grease well a 9x5x3 inch pan. Sift flour with baking pow- 
der and salt onto sheet of waxed paper. Set aside. In large bowl combine egg, vanilla, 
sugar and salad oil. With electric mixer, beat until blended. Gradually beat in milk. Add 
flour mixture all at once. Beat just until smooth. Stir in nuts. Turn into pan. Bake 60 to 65 
minutes or tester inserted in center comes out clean. Let cool completely. If possible 
wrap and let stand overnight before slicing. Cut into thin slices with sharp knife. Makes 
1 loaf. 

Vicki Ostovich 
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BANANA NUT BREAD 


% c. butter 2 c. sifted flour 
1% c. sugar 1 tsp. baking soda 
12 c. mashed bananas (3 medium % tsp. salt 
sized) v2 c. buttermilk or sour milk 
2 eggs, well beaten % c. chopped wainuts 
1 tsp. vanilla 


Cream butter and sugar thoroughly. Blend in bananas, eggs and vanilla. Sift 
flour, baking soda and salt together. Add to banana mixture alternately with buttermilk, 
mixing thoroughly after each addition. Add nuts and mix. Pour batter into greased and 
floured 9x5x3 inch loaf pan. Bake in 325° oven for 1 % hours. 

Darlene Davis 


BANANA NUT BREAD 


¥3 c. shortening 1 tsp. baking powder 
1c. sugar 1 tsp. vanilla 

2 eggs 2c. flour 

1c. mashed banana 1c. nuts, crushed 

Y% tsp. salt 1c. raisins (optional) 
1 tsp. soda 


Bake 1 hour (15 minutes at 400° then oven down to 350° for 45 minutes). 
Betty Gray 


DATE NUT BREAD 


2 c. chopped dates 1 tsp. vanilla 

2 c. boiling water 5 Tbsp. melted butter 
2 tsp. soda 4c. sifted flour 

2 eggs, well beaten 1c. nuts 

2 c. sugar 


Pour boiling water over dates. Add soda to dates and cool. Bake at 350° for 1 
hour. Makes 2 loaves. 
Enid M. Colemere 


CHEESE STRAWS 


1c. sifted flour 2 Tbsp. shortening 
1% tsp. baking powder va c. finely grated cheese 
1 tsp. salt ¥3 c. milk or water 


Sift dry ingredients together. Then cut in the shortening and cheese using 2 
knives or pastry blender until it resembles coarse corn meal. Add milk or water and mix 
well. Roll dough to about ¥e inch thick and sprinkle with paprika. Cut into strips 3 inches 
long and % inch wide. Bake on a greased cookie sheet in a hot oven at 425°F. for 8-10 
minutes. Makes about 90 straws. 

Kathie Knight 
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INDIAN FRY BREAD (NAVAJO TACOS) 


Quick mix: 
8 c. flour 1 Tbsp. baking soda 
1 Tbsp. baking powder 1% c. powdered milk 
1 Tbsp. salt 2% c. shortening 


2 tsp. cream of tartar 


In a large bowl, sift together all dry ingredients. Blend well. With pastry blender 
cut in shortening until evenly distributed. Mixture will resemble corn meal in texture. 
Putin a large airtight container. Store in a cool, dry place. Makes about 13 cups of mix. 


Vegetable oil for frying % tsp. salt 
1c. quick mix About 3 c. plus 1 to 2 Tbsp. milk or 
Ya c. flour water 


Ina deep skillet, heat oil to 375°. Ina medium bowl combine quick mix, flour and 
salt. Mix well. Add enough milk or water to make a soft dough. On a lightly floured board 
knead about 12 times. Divide into 2 balls. Pat or roll out each ball to % inch thickness. 
Fry in hot oil about 2 to 3 minutes, or until golden brown on both sides. Drain on paper 
towels. 


Helen Higbee 
HOOTNANNY PANCAKE 
Beat together: 
6 eggs Y% to V2 tsp. salt 
1c. milk 1 sq. margarine, melted in pan 9x13 
1c. flour inch 


Bake at 425° for 20 to 25 minutes. Watch it rise, eat and enjoy. Kids love this one. 
Kit Barton, Della Stephensen 
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CAKES, COOKIES, 
DESSERTS 


HANDY CHART OF KITCHEN MATH 
(Size of Pans and Baking Dishes) 


Cooking need never become a crisis, when you use our handy charts. Need a 4 or 6-cup baking 
dish? Will your fancy mold be the right size for the recipe? See below for the answers. 


COMMON KITCHEN PANS TO USE AS CASSEROLES 
WHEN THE RECIPE CALLS FOR: 


4-cup baking dish: 
9-inch pie plate 
8x1%-inch layer cake pan—C 
7 3/8 x 3 5/8 x 2%-inch loaf pan—A 
6-cup baking dish: 
8 or 9x1%-inch layer cake pan—C 
10-inch pie plate 
8% x 3 5/8 x 2 5/8 inch loaf pan—A 
8-cup baking dish: 
8x8x2-inch square pan—D 
11x7x1%-inch baking pan 
9x5x3-inch loaf pan—A 
10-cup baking dish: 
9x9x2-inch square pan—D 
11%x7%x 1%-inch baking pan 
15x 10x 1-inch jelly-roll pan 


12-cup baking dish and over: 
13%x8%x2-inch glass baking pan 12 cups 
13x9x2-inch metal baking pan 15 cups 
14x 10%x2%-inch roasting pan 19 cups 


s 


TOTAL VOLUME OF VARIOUS SPECIAL BAKING PANS 


Tube Pans: 
7%x3-inch ‘‘Bundt”’ tube pan—K 6 cups 
9x3%-inch fancy tube or ‘‘Bundt’’ pan J or K 9 cups 
9x3%-inch angel cake pan—I 12 cups 
10x3%-inch “Bundt” or ‘’Crownburst”” pan—K 12 cups 
9x3%-inch fancy tube mold—J 12 cups 
10x4-inch fancy tube mold (Kugelhupf) —J 16 cups 
10x4-inch angel cake pan—I 18 cups 


Melon Mold: 
7x5%x4-inch mold—H 6 cups 


Spring-Form Pans: 
8x3-inch pan—B 12 cups 
9x3-inch pan—B 16 cups 
Ring Molds: 
8%x2%-inch mold—E 4’ cups 
9%x2%-inch mold—E 8 cups 


Charlotte Mold: 
6x4%-inch mold—G 7% cups 


Brioche Pan: 
9%x3%-inch pan—F 8 cups 
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CAKES, COOKIES, DESSERTS 


HAPPINESS CAKE RECIPE 


First, the ingredients: 


1c. Good Thoughts 2c. Sacrifice 
1c. Kind Deeds 2c. Well-beaten Faults 
1c. Consideration for Others 3 c. Forgiveness 


Mix thoroughly. Add Tears of Joy, Sorrow and Sympathy. Flavor with Love and 
Kindly Service. Fold in 4 cups of Prayer and Faith. After pouring all this into your daily 
life, bake well with the Heat of Human Kindness. Serve with a Smile any time and it will 
satisfy the hunger of starved souls. 


Alberta Schwantes 
SELF FILLED CUPCAKES 
1 pkg. chocolate cake mix 1 egg 
1 (8 oz.) pkg. cream cheese 1 (6 02.) pkg. semi-sweet chocolate 
¥3 c. Sugar chips 
Dash of salt 


Prepare cake mix according to high altitude directions. Line muffin tins with 
cupcake papers. Fill each 2, full with batter. 


Beat cream cheese with sugar, beat in egg and salt. Stirin chocolate chips. Drop 
1 rounded teaspoon of cheese mixture into each muffin cup. Bake at 375° for 25 min- 
utes or until done. Cool and frost with vanilla frosting if desired. Keep refrigerated for 


best flavor. Serve cold. 
Helen Higbee, Vida Thomas 


NEVER FAIL BUNDT CAKE 


2 sq. (1 c.) butter ormargarine 2 tsp. baking powder 

2c. sugar Ya tsp. salt 

3 eggs 1 (14% oz.) can evaporated milk 
3 c. sifted flour 2 tsp. almond orlemon flavoring 


Cream butter and sugar until fluffy. Beat eggs in 1 at a time and mix well. Sift 
flour, baking powder and salt together. Add alternately with evaporated milk to 
creamed mixture, stir in flavoring. Beat until well mixed and light. Pour into greased and 
lightly floured Bundt pan. Bake at 350° for 55 to 60 minutes or until cake tests done. 


Allow to stand 10 minutes before turning out of pan. 
Roma Clark 
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RHUBARB CAKE 


1¥2 c. brown sugar 1 tsp. soda 

1 egg Pinch of salt 

V2 c. shortening 1c. buttermilk orsour cream 
1 tsp. vanilla 2 c. diced rhubarb 

2 c. flour 


Cream sugar and shortening. Add all other ingredients except rhubarb. Mix well 
then add rhubarb. Before baking, mix topping and crumble on top of dough. 


’ 


Topping: 
v2 c. brown sugar 2 Tbsp. butter 
Ya c. nuts 1 tsp. cinnamon 

Bake in dripper pan 13x9x2 inches at 350° for 45 minutes. Serve with Cool Whip 
on top. 

Emily Woffinden, Della Stephensen 
MYSTERY CAKE 

2c. flour 1 tsp. salt 
2 c. sugar 1 large can fruit cocktail, drained 
2 tsp. soda 


Mix all together, then add 2 unbeaten eggs and beat 3 minutes by hand. Pour in 
greased pan. 


Sprinkle with: 
1c. brown sugar 1c. nuts 
Bake at 375° for 45 minutes. Serve with whipped cream. 
Sheila Wall 
MAGIC CAKES 


Cut strips of white bread. Dip in Eagle Brand sweetened condensed milk. Roll in 
coconut. Bake at 350° until light brown. Tastes like cake -- that’s the magic part. 


Mary Quick 
FUNNEL CAKES 
Mix: 
4 eggs 3c. milk 
Pour into egg mixture make consistency of pancakes: 
4c. flour 1 tsp. salt 
2 tsp. baking powder 
Deep fry in electric frying pan at 350°. Dip in powdered sugar. 
Shirley Moss 
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FUNNEL CAKE 


2c. flour 1% c. milk 

1 Tbsp. sugar Y% tsp. salt 

1 tsp. baking powder Cooking oil 
2 eggs 


Mix all ingredients together, except oil, in large bowl. Heat oil. When oil is hot, 
spoon batter into large funnel, holding finger over funnel hole. Hold funnel over hot oil 
and drizzle batter into oil, moving funnel so batter doesn’t go in a lump. Turn when 
golden and fry other side. Serve hot sprinkled with powdered sugar or cinnamon. En- 
joy! 

Kari Mallock 


WHITE FRUIT CAKE 


1% Ib. butter (3 c.) 1 small can crushed pineapple 
1% Ib. sugar (3 c.) 1c. nuts (walnuts, almonds, 
13 eggs pecans) 

7c. flour 1 pkg. coconut 


1% Ib. fruit mix 


Soften butter, add sugar and eggs; mix well. Add flour small amounts at a time. 

Add rest of ingredients. Line pans with wax paper, fill pans % full. Bake at 250° for 2% 
hours or until toothpick comes out clean when tested. Makes about 5 bread loaf pans. 
Marva S. De Haan 
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OATMEAL CAKE 
Cake: 


Y |b. butter or margarine 1% c. boiling water 
1% c. quick oats 


Pour boiling water over, mix and let stand 20 minutes. 
Add: 


1c. brown sugar 2 eggs, beaten 
1c. white sugar 


Mix well, pour in 13x9 inch greased pan and bake at 375° for 30 minutes. 


Sift together and add: 

1% c. flour 1c. nuts, chopped coarse 

1 tsp. salt 1c. raisins 

1 tsp. cinnamon 2 tsp. vanilla 

1 tsp. soda 
Spread frosting on hot cake and put under broiler until lightly brown. 
Frosting: 

6 Tbsp. butter or margarine 1c. coconut 

¥% c. brown sugar 1c. chopped nuts 

Ya c. white sugar Y% c. cream ormilk 


Heat slightly to blend well. 
Pat Quick 


MERINGUE SPONGECAKE 


v2 c. water 1 tsp. cream of tartar 
1% c. sugar 1% c. sifted cake flour 
10 eggs, separated % tsp. salt 


1 Tbsp. lemon juice 


Boil water and sugar together to 238° or until a small amount of the syrup forms 

a soft ball when dropped into cold water. Beat egg whites until stiff but not dry, pour 

syrup slowly over egg whites, add cream of tartar and beat until cool. Add juice. Fold 

stiffly beaten egg yolks into syrup mixture. Fold in flour sifted with salt. Bake in un- 

greased pan in 350° oven for 45 minutes. Invert pan and let cake hang in pan until cool. 
Makes 1 (9 inch) cake. Frost with your favorite white frosting. 

Kathryn Meier 
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YUMMY CHOCOLATE CAKE 
Bring to boil in a 1/2 quart pan: 


3 cubes butter or margarine 1c. water 
4 heaping Tbsp. cocoa 


In large bowl put: 
2c. flour 2 c. sugar 
Pour hot mixture over flour and sugar. 


Add: 
Ya c. buttermilk 1 tsp. vanilla 
1 tsp. soda 


Mix and pour into cookie sheet pan. Bake at 425° for 20-25 minutes. 


Five minutes before cake is done mix (in same pan as you used for the cake and 
bring to boil): 


v2 c. butter 4 tsp. cocoa 
6 Tbsp. canned milk 


Remove from stove and pour over bowl of 1 pound box of powdered sugar. 
Add: 
1 tsp. vanilla 1c. chopped nuts 


Spread on hot cake. Good served warm or cold. 
Jerre Henriksen 


DENISE’S FUDGE CAKE 


2 cubes margarine Y tsp. salt 

4 Tbsp. cocoa 2 eggs 

1c. water Ya c. milk 
2c. flour 1% tsp. soda 
2c. sugar 1 tsp. vanilla 


Combine margarine, cocoa and water in a saucepan and bring to a boil. Pour 
over flour, sugar and stir, then add eggs, milk, soda and vanilla. Bake in greased and 
floured 9x13 inch pan in a 375° oven for 30 minutes. 


Frosting: 
1 cube margarine 4 Tbsp. cocoa 
6 Tbsp. milk Ya tsp. vanilla 


Bring to a boil and pour over box of powdered sugar, stir in /2 cup chopped nuts. 
Spread over hot cake. 
Marge Buchi 
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GERMAN CHOCOLATE CAKE 


1 bar German’s sweet chocolate 1 tsp. vanilla 

Ya c. boiling water 1 tsp. baking soda 

% c. butter or margarine 2% c. flour 

4 egg yolks, slightly beaten 1c. buttermilk 

Ya tsp. salt 4 egg whites, stiffly beaten 


1% c. sugar 


Melt chocolate in boiling water, let cool. Cream butter and sugar together. Beat 
for 2 minutes. Add egg yolks, mixing in well. Add melted chocolate and vanilla. Beat 
well. Sift together salt, soda and flour. Add 2 at a time with buttermilk to chocolate 
mixture, beating well after each addition. Fold in egg whites which have been beaten 
stiff. Bake in 3 layer pans that have been well greased and floured. Bake in 350° oven 
for 50 to 60 minutes. 

Vicki Ostovich 


POPPY SEED CAKE 


1 Duncan Hines butter cake without 1c. water 
pudding 4 eggs, room temperature 
Va c. Crisco oil 1 (3 02.) pkg. instant vanilla pudding 


Mix all ingredients a full 10 minutes. Add 212 tablespoons poppy seeds. Grease 
Bundt pan. 


Dust with part of the following sugar-cinnamon mixture: 
2 Tbsp. sugar 2 Tbsp. cinnamon 


Put in 2 batter, then sprinkle with sugar-cinnamon mix, add remaining batter, 
sprinkle remaining sugar-cinnamon mix. Bake at 350° for 25 minutes, then at 375° for 
20 more minutes. 


Jerre Henriksen 
PRUNE CAKE 
1c. oil ¥3 tsp. allspice 
1c. sugar 2 tsp. baking powder 
2 eggs 1 tsp. soda 
2 jars baby food prunes 1 tsp. salt 
1% c. flour Ye c. nuts 


1 tsp. cinnamon 


Mix oil, sugar, eggs and prunes together. Add dry ingredients. Mix well. Add 
nuts. Bake at 350° for 30 minutes in a 13x9x2 inch pan. Frost with Cream Cheese 
Frosting. 


Cream Cheese Frosting: 


1 (4 02.) pkg. cream cheese Y2 box powdered sugar 
Ye cube margarine 1 tsp. vanilla 


Mix all ingredients together and frost cooled Prune Cake. 
Lu Ann Owen 
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JEWISH COFFEE CAKE 
(A favorite recipe from friends in Wisconsin) 


Cake: 
v2 c. butter 1 tsp. baking soda 
1c. sugar Ye tsp. salt 
3 eggs ¥Y2 pt. sour cream 
2c. sifted flour 1 tsp. vanilla 
1 tsp. baking powder 
Streusel: 
1c. brown sugar 1 tsp. cinnamon 
3 heaping tsp. flour % c. chopped nuts 


3 tsp. melted butter 


Cream butter, sugar and add eggs. Sift flour, baking powder, soda and salt. Add 
to creamed mixture. Stir in sour cream and vanilla. Grease angel food pan, put part of 
streusel in bottom, then half of dough, layer of streusel, remaining dough, top with 
streusel. Bake at 350° for 55-60 minutes. Check at 35-45 minutes. 


Jo Evans 
COCONUT CHOCO-SWIRL CAKE 
1 pkg. German chocolate cake mix 4 eggs 
1 pkg. coconut almond orcoconut 1c. semi-sweet chocolate chip 
pecan frosting mix pieces 


1% c. water 


Grease and flour a 10 inch Bundt or tube pan. In large bowl, blend 1 cup dry 
frosting mix (reserving rest), dry cake mix, water and eggs until moistened; beat as 
directed on package. Pour about 1s of batter into prepared pan. Sprinkle with about % 
cup dry frosting mix and 2 cup chocolate pieces. Repeat with another 1/3 of batter, 
about % cup dry frosting mix and 2 cup chocolate pieces. Cover with remaining batter. 
Bake at 350° for 45 to 55 minutes until toothpick inserted in center comes out clean. 
Cool upright in pan 15 minutes, remove from pan. Cool completely and glaze. 


Prepare glaze by combining: 


1c. powdered sugar 1 to 2 Tbsp. cocoa 
1 Tbsp. softened butter or 2 to 3 Tbsp. milk 
margarine 


Drizzle over cake. 
Marelyn S. Nielsen 
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CINNAMON BREAKFAST CAKE 


¥q4 Cc. Sugar 

Y% c. shortening 
2 eggs 

3c. flour 


Mix in order. 
Topping: 


Ya c. Sugar 
Y% c. flour 


4tsp. baking powder 
1 tsp. salt 

Ya tsp. cinnamon 

1% c. milk 


3 tsp. cinnamon 
3 Tbsp. butter 


Mix together and sprinkle over top of uncooked cake. Bake 30 minutes at 375°. 


Fran Mitchener 


TANGY ORANGE DROPS 


Sift together: 


3c. flour 
2 tsp. baking powder 


1 tsp. salt 


Set aside. Cream 1 cup butter and gradually add 11/2 cup sugar. Add 2 unbeaten 
eggs; then beat well and blend in dry ingredients. 


Add: 
6 Tbsp. orange juice 


1% c. coconut 


Mix well. Drop by teaspoon on greased cookie sheet. Bake at 350° for 12-15 


minutes. Frost while warm. 
Frosting: 


1 Tbsp. orange juice 
1 Tbsp. water 


Mix together. 


1c. powdered sugar 


Linda Pugmire 


PINEAPPLE-COCONUT COOKIES 


1c. white sugar 

1c. brown sugar 

1c. shortening 

2 eggs 

1 small can crushed pineapple 

1 tsp. (heaping) baking soda, added 
to pineapple 


2 tsp. baking powder 

4c. flour 

Ya c. coconut 

Chocolate chips (may be added 
also) 

1 c. nuts (optional) 

1 tsp. vanilla 


Beat sugars and shortening together. Add eggs; beat well. Add pineapple with 
soda. Add flour mixture and coconut and nuts; then vanilla. Drop by rounded teaspoons 
on greased baking sheet. Bake 10 to 12 minutes at 350°. 
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Lyle Ann Tenney 


TOASTED OATS CHOCOLATE CHIP COOKIES 


1% c. sifted flour (can use whole 2 eggs, unbeaten 
wheat) 1 tsp. soda 
1 tsp. salt 1 tsp. hot water 
1c. (2 sticks) butter or margarine or 1c. nutmeats, chopped 
shortening 1 (12 oz.) pkg. chocolate chips 
¥, c. brown sugar, firmly packed 2 c. quick or regular oats, toasted 
% c. granulated sugar 1 tsp. vanilla 


Sift flour once before measuring; then sift together with salt. Cream butter until 
soft. Add sugars gradually, creaming until light and fluffy. Add eggs, 1 at atime, beating 
well after the addition of each. Dissolve soda in hot water then add to creamed mixture. 
Add dry ingredients and blend well. Stir in nuts and chocolate chips. 


Place oats in a pie tin and pop in the oven while oven is preheating. Bake until 
toasted. Cool and add to ingredients in mixing bowl. Add vanilla. Drop by teaspoons 
onto greased cookie sheet. Bake at 375° for 10 to 12 minutes. 


Ora Morgan 
CHOCOLATE CHIP COOKIES 
(Tastes like Mrs. Fields) 
2c. brown sugar 2 tsp. baking soda 
2c. white sugar 4c. flour 
2c. butter 3-4 c. quick oatmeal 
4 eggs 1% -2.c. chocolate chips or2 (8 02.) 
2 tsp. vanilla Hershey bars, broken up 
1 tsp. salt (optional) 
2 tsp. baking powder 3c. nuts orraisins (optional) 


Cream sugars and butter. Add eggs and vanilla and beat well. Add salt, baking 
powder and soda. Stir in. Dough will be very stiff. Stir in chocolate pieces and nuts. 
Mold dough into golf size pieces. Flatten slightly onto ungreased cookie sheet. Bake at 
400° for 9 to 11 minutes. Let cool slightly (2-3 minutes) before removing cookies from 


cookie sheet. 
Vyonne Woods 


CHOCOLATE CHIP OATMEAL COOKIES 


% c. brown sugar 1 tsp. soda 

% c. white sugar 1 tsp. baking powder 

1c. shortening 2c. sifted flour 

2 eggs 2c. oatmeal 

2 Tbsp. hot water 1 (6 oz.) pkg. chocolate chips 
1 tsp. vanilla 1c. nuts (optional) 

va tsp. salt 


Cream sugars, shortening; add eggs, water and vanilla. Sift together salt, soda, 
baking powder and flour. Add to creamed mixture slowly. Add oatmeal, chocolate chips 
and nuts. Bake at 350° for 9-10 minutes (7-8 minutes for softer cookie). 

Suzanne Evans 
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JODIES CHOCOLATE CHIP OATMEAL COOKIES 


Combine: 
v2 c. sugar v2 c. Crisco 
Ya c. brown sugar 1 tsp. vanilla 
Then add: 
1egg Oatmeal, 1 c. or more whatever you 
1 tsp. water like 
1 tsp. salt Chocolate chips 
1 tsp. baking soda Chopped nuts 
1% c. flour 
Bake at 350° on greased cookie sheets. 
Marge Buchi 
MRS. FIELDS COOKIES 
Cream together: 
1 Ib. butter 2 c. packed dark brown sugar 
1% c. sugar 4-6 c. chocolate chips 
Add: 
6 c. flour 2 tsp. vanilla 
3 eggs 
Add and beat 3-4 minutes: 
1% tsp. salt 1% tsp. soda 


Cover cookie sheet with wax paper; scoop dough out with small ice cream 
scoop. Place 2 inches apart and press down somewhat to flatten. Change wax paper 
with every new batch. Bake at 350° for 8-11 minutes. 


Also can use: 
4-6 c. chocolate chips 2c. chopped nuts 
2c. raisins 1% c. oatmeal 
Kathie Knight 
SPELL-BINDERS 
1% c. flour 1egg 
1% tsp. baking powder 1c. rolled oats (quick cooking) 
1 tsp. soda 1c. flaked coconut 
1c. firmly packed brown sugar 1 c. salted Spanish peanuts 
1c. soft butter Ye c. crushed corn flakes 


Combine flour, baking powder and soda. Gradually add sugar to butter in mixing 
bowl, creaming until light and fluffy. Add egg; beat well. Gradually add dry ingredients, 
blending well after each addition. Stir in rolled oats, coconut, peanuts and corn flakes. 
Drop by rounded teaspoonfuls onto ungreased cookie sheets. Flatten with bottom of a 
glass. Bake at 350° for 15 minutes. Drizzle with icing. Makes 48 cookies. 

Kathie Knight 
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BROWNIE DROPS 


2 (4 0z.) pkg. Baker’s German’s Y% tsp. baking powder 
sweet chocolate Y% tsp. cinnamon 

1 Tbsp. butter Ye tsp. salt 

2 eggs Ye tsp. vanilla 

% c. Sugar ¥% c. finely chopped pecans 


% c. unsifted flour 


Melt chocolate and butter over hot water. Stir. Cool. Beat eggs until foamy; then 
add sugar, 2 tablespoons at a time, beat until thickened (5 minutes on electric mixer). 
Blend in chocolate. Add flour, baking powder, cinnamon and salt; blend. Stir in vanilla 
and nuts. Drop by teaspoons onto greased baking sheet. Bake at 350° until cookies 
feel ‘‘set’’ when very lightly touched, 8 to 10 minutes. 

Denise Davis 


CHOCOLATE COOKIES 


¥Y c. shortening or margarine 2% c. flour 
1c. brown sugar Y2 c. sour milk 
2 sq. chocolate, melted Ya tsp. soda 

1 egg 


Cream shortening, add sugar, chocolate and egg. Stir in flour. Add soda to milk 
and add to mixture. Drop by teaspoon on cookie sheet. Bake 10 minutes at 350°. Ice 
with chocolate icing. 


Betty Gray 
MELTAWAYS 
Ya Ib. butter, beaten until smooth % Cc. powdered sugar 
(no substitutes) 1c. flour 


% c. cornstarch 


Beat until creamy. Roll in balls about 1 inch in diameter. Bake at 350° for 10-12 
minutes. Do not let brown. Wait just a minute before removing from cookie sheet, as 
they are very soft and will break. Let cool. Frost. 


Frosting: 
3 oz. cream cheese 1c. powdered sugar 
1 tsp. vanilla 
Mix together. 
Darlene Davis 
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MELTAWAY COOKIES 


1c. margarine or butter (very soft) ¥3 c. powdered sugar 
% c. sifted cornstarch 1c. flour 


Beat the butter until very soft, add cornstarch, sugar, flour and blend very well. 
Make tiny cookie by dropping from the tip end of a teaspoon onto an ungreased cookie 
sheet. Bake at 350° for 10 minutes. Ice with frosting. 


Frosting: 


3 oz. cream cheese 1c. powdered sugar 
1 tsp. vanilla 


Mix well and drop a dab on top of each cookie. Make different colors if you like. 
Shauna Gray 


M & M COOKIES 


1c. shortening 2% c. sifted flour 

1c. brown sugar (firmly packed) 1 tsp. baking soda 

v2 c. sugar 1 tsp. salt 

2 eggs 1%c.M&M’s (% lb. bag) 
2 tsp. vanilla 


Cream shortening, sugars, eggs and vanilla thoroughly. Sift together flour, soda 
and salt. Add dry ingredients gradually to creamed mixture. Mix well. Stirin Y2 cup M & 
M’s. Reserve remaining candies for decorating. Drop by teaspoon on ungreased bak- 
ing sheet. Decorate tops of cookies with remaining M & M’s. Bake at 375° for 10-12 
minutes or until golden brown. Makes about 6 dozen 21 inch cookies. 

Denise Davis 


EASY COOKIES 


Place 24 whole graham crackers close together on a cookie sheet. Cover with 
nuts, chocolate chips and cocoanut, if desired. Melt 2 squares of margarine, add 1/2 cup 
sugar. Boil 2 minutes, then drizzle over graham crackers. Bake 10 to 12 minutes at 
300°. 

Vida Thomas 


THUMB COOKIES 


Ya c. shortening 2 egg whites 

Ya c. butter 2c. flour 

Ye c. brown sugar ¥2 tsp. salt 

1 egg yolk 1c. chopped nuts 
1 tsp. vanilla 


Mix shortening, butter and brown sugar. Add egg yolks and vanilla. Sift and stir 
in flour and salt. Roll dough into balls the size of walnuts. Beat egg whites slightly with 
fork, dip balls in egg whites and then in nuts. Press thumb in center of ball to make 
indentation. Bake on greased cookie sheet at 350° for 9 minutes until light brown. Make 
powdered sugar frosting. Divide frosting in half. Color 2 pink and the other green (for 
Christmas). Put drop of frosting in center of each cookie. Makes 5 dozen small cookies. 

Emily Woffinden 
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OATMEAL SPICE COOKIES 


Ya c. shortening v2 tsp. nutmeg 

Ve Cc. Sugar ¥e tsp. soda 

1egg Ya tsp. baking powder 
2 Tbsp. milk Va tsp. salt 

1c. dry rolled oats v2 c. nuts 

1c. flour Ya c. raisins 


1 tsp. cinnamon 


Cream shortening, sugar and beaten egg. Add milk and mix well. Add rolled 
oats. Mix spices, soda, baking powder, salt with flour. Sift them into first mixture. Add 
nuts and raisins and stir well. Drop by teaspoon on a greased sheet. Bake at 375° for 
12-15 minutes. Makes 212 dozen. To keep them soft add 2 tablespoons crushed pine- 
apple or applesauce to batter. 


Emily Woffinden 
VERA PENDLEY’S OATMEAL COOKIES 

Mix together: 
1c. shortening 2 eggs 
1% c. white sugar 2 Tbsp. milk 
Ya c. brown sugar 

Add: 
3c. flour 1% c. applesauce with 1 tsp. soda 
Ya tsp. soda mixed in 
Ya tsp. cloves 3 c. oatmeal 
1 tsp. salt 2 c. raisins 
2 tsp. cinnamon Nuts (walnuts or pecans) 


Ya tsp. nutmeg 


Mix all ingredients well. Drop by teaspoonful on greased cookie sheet. Bake at 
375° for 12 to 15 minutes. 
Donna J. Meier 


CRUNCHY APPLESAUCE OATMEAL COOKIES 


1c. white sugar 1c. brown sugar 
1c. shortening 2 eggs 

2c. applesauce 2c. oatmeal 

2c. raisins 2 tsp. soda 

3% c. flour 1 tsp. nutmeg 

2 tsp. cinnamon 1 tsp. salt 

2c. walnuts 


Cream sugar and shortening. Beat until smooth. Add soda to applesauce. Sift 
flour, nutmeg, cinnamon and salt together. Add to egg mixture. Mix the rest of the 
ingredients well. Drop by spoonfuls. Bake at 350° for 12 minutes. 

Lucille Gustaveson 
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RICE KRISPIE CHOCOLATE TREATS 


Either in a pan on stove or in the microwave warm together until sugar is dis- 
solved: 


1c. white Karo syrup 1c. white sugar 


Then add 1 cup of peanut butter and pour over 6 cups of Rice Krispies. Spread 
with melted chocolate chips and butterscotch morsels. 
Marilyn Adams 


CRUNCHY KRISPIE COOKIES 


1% c. flour 1 egg 

1 tsp. baking soda 1 tsp. vanilla 

Y% tsp. salt 2 c. Rice Krispies 

Y2 c. margarine or butter 1c. chocolate chips 
1c. sugar 


Cream butter, sugar, vanilla and dry ingredients. Add Rice Krispies and choco- 
late chips. Drop by teaspoonfuls and cook at 350° for 12 minutes. 


Karyn Smith 
CZECHOSLOVAKIAN COOKIES 
Ya Ib. butter (not c., 1b.) 1c. chopped nuts 
1c. sugar V2 c. strawberry jam (I use a little 
2 egg yolks more) 
2c. flour 


Set oven at 325°. Grease an 8 inch square pan. In a mixing bowl, cream butter 
until soft, gradually add sugar until fluffy. Add egg yolks and blend well. Gradually add 
flour and mix thoroughly. Fold in nuts. Spoon half the batter into the cake pan spread- 
ing evenly. Top with strawberry jam (or apricot or favorite); cover with remaining cookie 
dough. Bake 1 hour or until lightly browned. Remove from oven, cool and cut in 1x2 inch 
bars. Makes 212 dozen. 

Alberta Schwantes 
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QUICK! DATE FILLED COOKIES 


Filling: 
2 c. finely chopped dates % c. water 
% c. sugar v2 c. chopped nuts 


Combine dates, sugar and water; cook together slowly till thick. Remove from 
heat, cool and add nuts. 


Cookie dough: 
1c. shortening 3% c. flour 
2 c. brown sugar Va tsp. salt 
2 eggs 1 tsp. soda 
1 tsp. vanilla % tsp. cinnamon 
Ya c. water 


Cream sugar, shortening till fluffy. Add eggs and vanilla. Add sifted dry ingredi- 
ents to cream mixture alternately with water. Drop by spoonful on ungreased cookie 
sheet. Put teaspoon of date filling on top, pressing dough a little. Cover with another 
spoonful of cookie dough. (Dough is soft.) Bake at 375° for 10-12 minutes. 

Pat Quick 


ANGEL FINGERS 


Ye c. margarine or butter 1c. flour 
3 Tbsp. powdered sugar 1c. broken nutmeats 


Cream the butter, add powdered sugar and blend well. Add the flour slowly and 
mix thoroughly. Fold in the nutmeats. Shape into little crescents about the size of your 
little finger. Put them on greased sheets and bake in a 350° oven for about 20 minutes. 
Roll them in powdered sugar while they are still warm. 


Lu Ann Owen 
CHOCOLATE PARFAIT COOKIES 
¥% c. granulated sugar 224 c. flour 
% c. brown sugar 1 tsp. almond extract 
% c. soft margarine or butter 1 c. milk chocolate chunks (broken 
2 eggs Hershey’s candy bar) 
va tsp. salt ¥2 c. chopped nuts (optional) 


Ye tsp. soda 


Cream sugars and margarine, add eggs and flavoring. Add flour, soda and salt. 

Stir in chocolate pieces and nuts. Drop by teaspoon on greased cookie sheet. Bake at 
350° for 8 minutes until light brown; do not overbake. 

Karen Bonell 
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BROWNIES 
8 oz. unsweetened chocolate 4c. cake flour 
3 sq. butter 2 tsp. baking powder 
10 eggs 1 tsp. salt 
4c. sugar 4c. chopped pecans 


2 tsp. vanilla 


Melt chocolate and butter over hot water; mix well. Beat eggs and add sugar 
gradually, beating until very light. Add vanilla and the chocolate mixture. Sift dry ingre- 
dients and gradually add to mixture and mix well. Add nuts, pour into 2 wax paper lined 
long cake pans. Bake at 350° for 45 minutes. Makes 64 brownies. 


Kathryn Meier 
BROWNIES 
1% c. flour v2 c. milk 
2 c. sugar 1 tsp. vanilla 
6 Tbsp. cocoa Y c. cooking oil 
V2 tsp. salt Ya c. chopped nuts 


4 eggs 


Mix flour, sugar, cocoa, salt; add eggs, milk, vanilla and oil. Beat together until 
well blended. Stir in nuts. Bake in ungreased 9x13 inch pan at 350° for about 25 min- 
utes. Don’t overbake. Frost with favorite chocolate frosting. 

Afton England 


T’S BROWNIES 


2 sticks butter, melted 1% c. flour 
2 c. sugar Dash of salt 
Y2 c. cocoa 


Combine. 
Add: 


4 eggs, beaten 1c. chopped nuts 
2 tsp. vanilla 


Bake at 325° for 25-30 minutes (longer in glass pan) in a greased and floured 
dripper pan. 


Frosting: 
1c. margarine, melted ¥3 c. canned milk 
¥3 c. cocoa 1 box powdered sugar 


Beat well. Frost brownies when they have cooled a little bit. 
Marge Buchi 
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CHOCOLATE BROWNIES 


2 c. sugar 2 eggs 
2c. flour Ye c. buttermilk 
1 tsp. soda 1 tsp. vanilla 
Mix and let stand. Melt 2 cubes margarine. 
Add: 
1c. water 6 tsp. cocoa 


Bring to a rapid boil and pour into mixture. Pour into greased and floured pan. 
Bake at 400° for 20 minutes. 


Frosting: 


1 cube margarine 6 Tbsp. milk 
4 Tbsp. cocoa 


Bring to rapid boil. 
Add: 


1 box powdered sugar 1c. chopped nuts 
1 tsp. vanilla 


Pour over hot brownies. Very good. 
Shirley Moss 


PEARL’S BROWNIES 


2 c. sugar Ya tsp. salt 

1c. butter or shortening 2 tsp. baking powder 
6 eggs 1c. nuts 

1c. cocoa 2 tsp. vanilla 

¥2 c. flour 


Mix and put into a 9x13 inch pan and bake at 325° at least 2 hour, or until the top 


doesn’t cave in. 
Pearl Keene 


W-1221-84 91 


BROWNIES 

Blend: 
2c. flour 2 c. sugar 

Boil until thickened: 
2 sq. margarine 6 Tbsp. cocoa 
1c. water 

Pour over flour and sugar. 

Add: 
v2 c. sour milk or buttermilk 1 tsp. vanilla 
1 tsp. soda 2 beaten eggs 


Pour milk, soda, vanilla over first mixture, then add eggs alittle at a time. Beat for 
2 minutes. Bake at 375° for 20 minutes. 


Frosting: 
1 sq. margarine 2 Tbsp. cocoa 
5 Tbsp. milk 

Boil until thick. 

Add: 
Less than 1 Ib. powdered sugar Vanilla to taste 
V2 c. nuts 

Put on brownies while hot. 

Ora Morgan 
ONE BOWL BROWNIES 
(Easy for children to make!) 

1 sq. softened margarine 4 eggs 
2 c. sugar 

Cream together. 

Mix: 
1 tsp. vanilla ¥a2 tsp. baking powder 
2/4, c. cocoa 1c. chopped nuts (optional) 
1% c. flour 


Add to creamed mixture. Bake in greased 9x13 inch pan at 350° for 30 minutes. 
Betty Gray 
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CHOCOLATE MARSHMALLOW BROWNIES 


1c. butter 4 eggs 

¥3 c. cocoa 1% c. nuts 

2c. sugar 2 tsp. vanilla 

1% ¢c. flour 1 Ib. miniature marshmallows 


Beat butter, cocoa and sugar; add eggs, vanilla, flour and nuts. Spread in 9x13 
inch pan, bake 30 minutes at 350°, take out of oven, top with 1 pound of marshmallows 
put back in oven and brown until lightly browned. Take out and cool. 


Ice with: 
Ya c. margarine, melted Ya c. cocoa 
124 c. powdered sugar ¥3 c. evaporated milk 


Mix together. 
Beth Olsen 


CHEWY CARAMEL BARS 


32 Kraft caramels Ya tsp. baking soda 

24 c. (5% oz. can) Sego milk Y% tsp. salt 

1c. flour % c. margarine or butter 
24 c. quick oatmeal 6 oz. chocolate chips 


Ya c. brown sugar 


Melt caramels with Sego in double boiler. Combine dry ingredients. Cut marga- 
rine or butter into dry ingredients until crumbly. Reserve 1 cup for topping. Put the rest 
in 9x13 inch greased pan. Bake at 350° for 12 minutes. Sprinkle chocolate chips over 
baked ingredients, then spread caramel sauce over them. Then put the 1 cup remain- 
ing crumbs on top and bake another 20 minutes at 350°. 


Betty Jo Peterson 
BANANA-CHOCOLATE CHIP BARS 

2 c. sifted enriched flour (see note 1 tsp. vanilla extract 

below) 1egg 
2 tsp. baking powder 1c. mashed ripe bananas (about 2 
Ya tsp. salt medium ones) 
2/4 c. shortening 1 (6 02.) pkg. semi-sweet chocolate 
2/3 c. Sugar pieces 
24 c. firmly packed light brown 

sugar 


Sift together flour, baking powder and salt. Cream together shortening, sugar 
and brown sugar until light and fluffy. Beat in vanilla and egg. Blend in banana then 
flour mixture. Stir in chocolate pieces. Spread batter evenly in greased and floured 
10% x 15% inch jelly roll pan. Bake in preheated 350°F. oven for 20 to 25 minutes, or 
until golden brown and begins to pull away from sides of pan. Cool in pan on wire rack 
15 minutes. Cut into bars. Cool completely on wire rack. 


Note: If you don’t sift and in the absence of other directions, spoon flour directly 
from container into a 1 cup dry measure, level off, then remove 2 level tablespoonfuls or 
if self-rising flour is used omit baking powder and salt. 

Marelyn S. Nielsen 
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GRANOLA-FRUIT BARS 


Beat together until creamy: 


% c. softened butter or margarine Ya c. granulated sugar 
v2 c. firmly packed brown sugar 
Add: 
2 eggs 1 tsp. vanilla 
Beat until blended. 
Blend together: 
1% c. flour (unsifted) 1% tsp. baking powder 
V2 tsp. salt 
Gradually add to creamy mixture and beat until well blended. 
Stir in: 
% c. shredded coconut 2 c. unpared, coarsely shredded 
% c. snipped dates zucchini 
% c. raisins 


Or you can use whatever you desire. (I added %4 cup coconut, 2 cups grain mix 
and 2 cups shredded apples) instead of dates, raisins and zucchini and it is delicious. 


Evenly spread the mixture in a greased 10x15 inch jelly roll pan or large cookie 
sheet. Bake in a 350° oven for 35 minutes or until toothpick inserted in center comes 
out clean and top is richly browned. Place on a rack to cool slightly. 


Frosting: 
1 Tbsp. melted butter or margarine % tsp. ground cinnamon 
2 Tbsp. milk 1 c. powdered sugar 
1 tsp. vanilla 


Beat together until well blended. Drizzle over warm bar cookies, spreading 
evenly; sprinkle 1 cup finely chopped walnuts on top. Cool thoroughly before cutting 
into bars. Makes about 4 dozen. 

Janice Stephenson 
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CHOCOLATE PIE 


Crust: 
3 egg whites 1 tsp. vanilla 
Ya tsp. baking powder 1c. chopped pecans 
1c. sugar 17 Ritz crackers, crushed 


Beat egg whites until frothy. Add baking powder, vanilla and add sugar slowly. 
When mixture stands in soft peaks, fold in crumbs and nuts. Spread in greased pie pan. 
Bake at 350° for 25 minutes. Cool. 


Filling: 
8 oz. Cool Whip Ye c. Nestle’s Quik 


Mix together and pour in shell. Set in fridge. 
Darlene Davis 


EASY PEACH PIE 
Bake regular pie crust. Cool. 
Combine: 


1 pkg. instant coconut cream 1c. Cool Whip 
pudding (mix as directed) 


Pour layer of mixture in prepared crust. Cover with sliced peaches no sugar. Top 
with remaining pudding. Let set overnight in refrigerator. Top with cream or Cool Whip. 
Beth Crook 


FRESH PEACH PIE 


5 large fresh peaches Ya tsp. almond flavoring 
1c. sugar 2 Tbsp. butter 

3 Tbsp. cornstarch 1 baked pie crust 

Ya c. water 


Mash 2 peaches in a saucepan. Add sugar, cornstarch and water. Mix well. 
Cook 5 minutes; till mixture bubbles and is slightly thickened. Remove from heat and 
add almond and butter. Chill. 


Slice 3 large peaches into cooked pie shell. Pour slightly cooled mixture over 
sliced peaches. Chill. Serve with whipped cream. 
Beth Crook 
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APPLE PIE 
Crust: 
1% c. flour Ya c. oil 
1% tsp. sugar 2 Tbsp. cold milk 
1 tsp. salt 


Combine dry ingredients. Pour in oil and milk and stir. Form into a ball. Pat into a 
9 inch pie pan. Flute edges. Refrigerate until ready to fill. 


Filling: 

5 c. Rome Beauty apples, peeled, Ya tsp. nutmeg 
cored and sliced Ya tsp. cinnamon 

v2 c. sugar Lemon juice 
2 Tbsp. flour 

Combine filling ingredients. Pour into shell. Squeeze 5-13 drops lemon juice on 
top. 

Topping: 
Ya c. flour v2 c. butter 
Ya c. Sugar 


Combine topping. Mix with fingers. Pour over top. Put pie into a brown paper bag 

(large grocery sack). Seal and staple closed. Place in the oven. Bake at 350° for 1 hour 
and 45 minutes. 

Melodee Peshell 


STRAWBERRY PIE 
Make a Danish Dessert and put in refrigerator to cool. 


1 (3 oz.) cream cheese % c. powdered sugar 
1c. whipping cream 


Whip cheese and powdered sugar together. Whip cream and fold cheese mix- 
ture in. Put cheese mixture in bottom of shell, then mix strawberries into Danish Des- 
sert (fold in) and pour on top. Make sure Danish Dessert is coo/. Do not add strawberries 
till then. Cook pie shell and have cool. Refrigerate until set. 

Edna Heddlesten 
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APPLE STREUSEL PIE 


% c. sugar VY tsp. salt 
2 Tbsp. flour 6 c. sliced, peeled apples 
¥% tsp. cinnamon Unbaked 9 inch pie shell 


¥s tsp. nutmeg 


Combine sugar, flour, cinnamon, salt and nutmeg; mix lightly with apples. Heap 
into pie shell. Sprinkle streusel topping over pie. Bake at 400° for 45 to 55 minutes or 
until apples are tender. Serve warm with ice cream. 


Streusel topping: Mix till crumbly - 


va c. flour 3 Tbsp. butter 
Y% c. brown sugar 


Sprinkle over pie. 


Janice Reaveley 
RHUBARB CUSTARD PIE 
3 eggs ¥% tsp. nutmeg 
2%4 c. milk 4c. rhubarb, cut in 1 inch pieces 
2c. sugar 1 Tbsp. butter 
4 Tbsp. flour 


Beat eggs slightly. Add milk. Combine sugar, flour, nutmeg and add to eggs and 
milk. Add rhubarb. Put into pie shell and dot with butter. Cover with crust. Bake at 365° - 
400° for 35-45 minutes. Serve warm. Makes 2 (9 inch) pies. 


Alberta Schwantes 
ANGEL PIE 
3 egg whites va Cc. sugar 
Ve tsp. salt Ya c. finely chopped nuts 
Ye tsp. cream of tartar Ye tsp. vanilla 


Combine egg whites, salt and cream of tartar in a large bowl. Beat until foamy. 
Add sugar, alittle at a time, beating after each addition until mixture is stiff. Fold in nuts 
and vanilla. Spoon lightly into greased pie tin. Build shell up on the sides 2 inch above 
tin. 


Filling: 
1 pkg. German’s sweet chocolate or 1c. whipping cream 
% c. semi-sweet chocolate 1 tsp. vanilla 
pieces 


Melt chocolate and cool. Whip cream, add vanilla. Fold into chocolate. Put into 
shell and chill 2 hours. 
Shirley Woody 
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LEMON PIE FILLING 
(Very easy and yummy) 


¥Y2 c. cornstarch 2c. water 
2 c. sugar ¥3 c. lemon juice 
4 eggs, separated 2 Tbsp. butter 


Combine sugar, cornstarch, salt, egg yolk; add water enough to make a thin 
paste. Add to 2 cups boiling water and cook until thick. Add lemon juice and butter. 
Pour into baked shells. Top with meringue made with egg whites. Lightly brown in oven. 

Nellie Barnett 


BANANA CREAM PIE 


1 small pkg. instant vanilla or 2c. vanilla ice cream 
banana cream pudding mix Bananas 
1c. milk 


Line sliced bananas in cooled cooked pie shell. Beat pudding mix until dissolved 
in milk. Add ice cream, beat until well mixed. Pour over bananas. Putin refrigerator until 
set (its better if it sets several hours - so banana flavor will penetrate). Top with whipped 
cream or substitute. 

Nellie Barnett 


“A cheerful look makes a dish a feast.”’ 
Zella Greener 


FRENCH SILK CHOCOLATE PIE 


Crust: 
2 c. crushed vanilla wafers (1 c. or Ya sq. butter, melted 
24 cookies) 1 Tbsp. powdered sugar 
Mix together and line pie pan with mixture. 
Filling: 
% c. sugar 1 sq. butter 
Cream together well. 
Add: 
1 sq. baking chocolate, melted 1 tsp. vanilla 


Add 1 egg and beat 5 minutes. Pour into shell and cover with chopped nuts. Chill 
overnight and serve with whipped cream. No cooking! 
Zella Greener 
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SODA CRACKER PIE 
Crush 12 double soda crackers. 
Add: 
1 tsp. baking powder 1c. crushed nuts 
Whip 3 egg whites until stiff. 
Add: 
1 c. sugar (add gradually) 1 tsp. vanilla 


Fold egg mixture into cracker mixture and pour into a 9 inch greased pie pan. 

Bake at 350° for 30 minutes. Let cool for 2 hours. Cover with 12 pint slightly sweetened 
whipped cream. Let stand 6-8 hours in cool place. 

Jerre Henriksen 


PEARL’S PIE CRUST 


1c. sifted flour 24 c. Crisco or Snowdrift 
Y2 tsp. salt 


Cream well, add % cup water, beat again. Add 1 cup sifted flour a little at a time 
and beat on low. Roll out as usual. 
Pearl Keene 
SUPER DOOPER CHEESECAKE 


Beat 3 egg whites till stiff. 


Add: 
1 c. sugar (add gradually) 1 tsp. vanilla 
v2 c. chopped nuts 1 tsp. baking powder 
14 crumbled soda crackers 1 tsp. vinegar 


Put in 9x13 inch baking pan. Bake at 350° for 20 minutes. (Let cool.) Soften 1 (8 
ounce) package Philadelphia cream cheese. Whip 1 cup whipping cream (combine 
slowly). (Whip it first.) 


Add: 
1c. powdered sugar 1% tsp. vanilla 


Spread over top of crust. Spread 1 can of blueberries, or cherries, or peaches, 
(for pies) over top. Chill in refrigerator for several hours to set. 
Enid M. Colemere 
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QUICK CHEESECAKE 
Place in blender: 


1 (8 02.) pkg. cream cheese ¥3 c. lemon juice 
1 (15 oz.) can sweetened 1 tsp. vanilla 
condensed milk 


Blend; pour in 9 inch graham crust. Chill; top with topping of your choice. 
Linda Pugmire 


MINI CHEESECAKES 


24 vanilla wafers 1 tsp. vanilla 

2 (8 02.) pkg. cream cheese 1 Tbsp. lemon juice 

% Cc. sugar 1 (21 02.) can cherry pie filling 
2 eggs 


Place 1 vanilla wafer in each of 24 cupcake papers. Put papers in muffin tins. In 
mixing bowl, combine cream cheese with sugar, eggs, vanilla and lemon juice; beat 
until light and fluffy. Spoon cream cheese mixture atop vanilla wafers to 2 full. Bake at 
375° for 15 to 20 minutes, or until set. Cool overnight in refrigerator. 


Just before serving, remove papers and place 1 tablespoon chilled pie filling 
(any pie filling may be used) on top. Garnish with whipped cream, almonds, etc. as 
desired. Makes 24 mini cheesecakes. 


LaPriel Soderquist 
COBBLER 
1c. flour Ya c. milk 
1egg v2 c. sugar 
2 tsp. baking powder Y tsp. vanilla 
1 pinch salt Y% c. melted margarine 


Mix flour, sugar and baking powder together. Drop egg in and add milk gradu- 
ally. Melt 2 cup of margarine and pour into it. Mix thoroughly. Add vanilla last. Pour 
over boiling fruit and place in oven. Bake at 375° for 20 minutes. 

Vicki Ostovich 


100 


DESSERT 
1% c. flour 1% cubes margarine 


1. Mix above ingredients and pat mixture into 9x12 inch pan. Bake at 350° for 10- 
15 minutes and then cool. 


2. Cream together: 


Ya large ctn. Cool Whip 1 large pkg. cream cheese 
1c. powdered sugar 


Add enough milk just to mix up. 


3. Use cooled crumbs, mixture number 1, to line 9x12 inch pan, save 1 of the 
crumbs for top layer. Add 12 of mixture number 2. 


4. Cover with (mixed together) using only 3 cups milk: 


1 small pkg. vanilla instant pudding 
1 small pkg. chocolate instant 
pudding 
Cover with remaining Cool Whip mixture, sprinkle with nuts, add remaining 


crumbs. Chill 2 hours. Delicious! 
Kit Barton 


APPLE ORANGE TAPIOCA 
(Delicious on those cold fall and winter evenings!) 


3 c. (4 medium) peeled tart apples, ¥% tsp. salt 

cut in eighths Ye c. water 
3c. sugar 1c. drained fresh orcanned 
3 Tbsp. butter or margarine mandarin oranges 
2 tsp. lemon juice Y% c. quick cooking tapioca 
Y% tsp. cinnamon 2c. water 


% tsp. nutmeg 


Combine apple, sugar, butter, lemon juice, spices, salt and /2 cup water ina 
skillet. Cover and simmer until apples are transparent (about 15 minutes). Baste apples 
occasionally with sugar mixture. Remove apples to serving dish and add orange sec- 
tions. Add tapioca and remaining 2 cups water to the sugar mixture in the skillet. Let 
stand 5 minutes, then cook this - stir - over medium heat until mixture comes to a boil. 
Turn off heat and add fruit back to mixture in skillet. Serve warm or cold. Serve with 
Nutmeg Whipped Cream. Makes 8 servings. Can be doubled easily. 


Nutmeg Whipped Cream: 
Y2 c. heavy cream Y% tsp. vanilla 
1 Tbsp. sugar ¥Y tsp. nutmeg 


Mix together. 
Linda Pugmire 
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APPLE PUDDING 


1c. sugar 1 tsp. soda 

Y% c. shortening v2 tsp. nutmeg 

V2 c. nuts V2 tsp. salt 

1c. flour 3 large apples, grated 
1egg 


Sift dry ingredients; add grated apples, shortening and egg. Bake in 9x13 inch 
pan for 30 minutes at 350°. Serve with Caramel Sauce. 


Caramel Sauce: 
1 sq. butter 2c. brown sugar 


Melt together - watch carefully so as not to burn. Pour 2 cups boiling water over 
above. Add 2 rounding tablespoons flour that has been worked to a smooth paste with 
hot liquid and cook for several minutes. 

Ruth Kuhre 


HOMEMADE ICE CREAM 


4 eggs 2% c. sugar 
Beat eggs together until frothy and sugar is dissolved. 
Add: 

3 pt. half and half 2 Tbsp. vanilla 

1 pt. whipping cream 1c. milk 


Fill container 34 full. Add ice and rock salt to freeze. Serves 10-12. 
Vyonne Woods 


HEAVENLY HOMEMADE ICE CREAM 
(Best you’ve ever eaten!) 


3c. sugar Juice from 3 lemons (approximately 
3 mashed bananas % C.) 
1 small can crushed pineapple (plus 1 can evaporated milk 
juice) v2 pt. heavy cream 
1 medium sized bottle red 6-7 c. whole milk 


maraschino cherries, cut in 
quarters (use juice to make 
more colorful) 


Blend together sugar and bananas. Mix together with other ingredients and pour 
into ice cream freezer. Churn until frozen. 
Vicky Mallock 
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NO COOK VANILLA ICE CREAM 


1 pt. whipping cream 1 can Eagle Brand sweetened 
1% c. sugar condensed milk 
v2 tsp. lemon 1 can evaporated milk 
4 tsp. vanilla 1 qt. milk 
Whip cream, add the rest of the ingredients. You may use different flavors or 
fruit. Substitute with fruit in place of 1 cup milk. Makes 4 quarts. Freeze and pack. 
Beth Crook 
RASPBERRY ICE CREAM 
Dissolve and cool (but do not let jell): 
1 small pkg. raspberry Jello v2 c. boiling water 
Put in 4 quart ice cream can: 
Juice of 2 oranges 2 pkg. raspberries, thawed 
Juice of 1 lemon 
Add: 
2c. sugar 1 pt. whipping cream 
1 qt. milk 1 large can milk 
Add Jello mixture and freeze in ice cream freezer. 
Roma Clark 


BROKEN GLASS TORTE 


Need 3 (3 ounce) packages Jello (orange, lime, cherry). Set each one ir 
cups of hot water in 3 shallow pans. Put in fridge to set. Heat in saucepan 1 cup pineap- 
ple juice. Dissolve in % cup cold water; 1 envelope unflavored gelatin. Add gelati 
hot pineapple juice and put aside to cool. Whip 2 cups (1 pint) whip cream. 


Then add to whip cream: 
v2 c. sugar 1 tsp. vanilla 


Stir in cooled pineapple juice. Cut Jello into small squares and fold into whip 
cream. Line 13x9 inch glass dish with 2 graham cracker mix on bottom and 1 on top. 


Graham Cracker Mix: 


24 grahams (1 pkg.), crushed ve c. Sugar 
¥Y c. butter 


Put all in saucepan and mix well till all crackers are moistened. 
Betty Gray 
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RAZZLE DAZZLE 


1c. milk 2c. light Karo syrup 
2c. sugar 


Boil to soft ball. 


Add: 
2 Tbsp. butter 1 Tbsp. vanilla 

Use: 
% pkg. Rice Krispies 1 bottle dry roasted peanuts 
Corn flakes 2-4 c. raw ribbon coconut 


Mix with syrup mixture. 
Roma Clark 


CHOCOLATE MOUSSE 


1 (12 02.) pkg. semi-sweet 5 eggs, separated 
chocolate chips 2c. heavy cream 


Melt chocolate in double boiler over hot water, let cool to room temperature and 
stir in egg yolks, slightly beaten. Beat egg whites until stiff and fold 3 into chocolate 
mixture, then fold mixture into remaining egg whites. Whip cream and fold into choco- 
late mixture. Spoon into serving bowl or individual dessert dishes, chill for 1 hour. 
Serves 8 to 10. 


Geniel Gottschalk 
LEMON DESSERT 

> Crust: 
1% cubes margarine (not butter), 1% c. flour 

room temperature Ya c. chopped nuts 

Cream Cheese Filling: 

1c. powdered sugar 2c. Cool Whip 
1 (8 oz.) pkg. cream cheese 1 large pkg. lemon pudding mix 


Make crust by mixing ingredients until it forms a creamy dough. Spread in bot- 
tom of ungreased 13x9 inch pan and bake for 15 minutes at 350°. After crust has 
completely cooled, spread with second layer of cream cheese filling mixture. Blend 
together powdered sugar, cream cheese, 1 cup Cool Whip until smooth. Top with layer 
of lemon pudding mix. You can use instant or regular as long as it is completely cooled 
before you try to spread it on top of the cream cheese mixture. Follow package direc- 
tions on the pudding. Top off with 1 cup of Cool Whip and sprinkle with nuts or lemon 
rind if desired. Keep refrigerated until ready to serve. 


Becky Apgood ..... 
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PUMPKIN SQUARES 


1 (16 oz.) can pumpkin v2 tsp. nutmeg 

1c. sugar 1c. (toasted and chopped) pecans 
1 tsp. salt Y2 gal. (softened) vanilla ice cream 
1 tsp. ginger 36 gingersnaps 


1 tsp. cinnamon 


1. Combine pumpkin, sugar, salt and spices. Add pecans. In chilled bowl, fold 
mixture into ice cream. 


2. Line bottom of 13x9x2 inch pan with 2 gingersnaps. Top with 2 of mixture. 
Add another layer of gingersnaps and remaining mixture on top. 


3. Freeze until firm --- can be made day ahead. Keep frozen!! Let stand a few 
minutes before cutting and serving to soften a little. 


Teryle Caswell 
RAISIN RICE 
1c. water Ya tsp. salt 
1 Tbsp. orange juice concentrate 2 Tbsp. toasted slivered blanched 
1c. packaged precooked rice almonds 


2 Tbsp. seedless raisins 


Mix water and the 1 tablespoon orange juice concentrate; bring to boiling. Add 
rice, raisins and salt; then proceed according to directions on rice package. Sprinkle 
with almonds. Serve with chicken. Serves 4. 


Diane Farmer 
BREAD PUDDING e 
5 slices stale bread Ya tsp. vanilla « 
Ya c. butter, melted 24 c. sugar 
2 eggs ¥2 tsp. cinnamon 
2c. milk % tsp. nutmeg 


Line bottom of greased pan with cut bread slices (strips) dipped in butter. Beat 
remaining ingredients together and pour over bread. Set dish in pan of hot water. Bake 
in hot oven at 375° until bread is browned and knife inserted in middle comes out clean, 
about 30-40 minutes. 

Della Stephensen 
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STRAWBERRY CAKE DESSERT 


1 yellow regular cake mix (Duncan 1 (12 0z.) Cool Whip 

Hines) 1% pt. whipping cream 
2 (8 0z.) cream cheese 2 large strawberry Danish Desserts 
2 c. powdered sugar 2 qt. strawberries 


Mix cake mix. Spread batter into 2 greased (9x13 inch) pans. Bake at 350° for 15 
minutes. Cool. Soften cream cheese, blend in powdered sugar, fold in Cool Whip. 
Spread on 2 cakes. Clean 2 quarts strawberries. Make Danish Dessert. Put strawber- 
ries on 2 cakes. Pour Danish Dessert over strawberries. Refrigerate. Can make night 
before. Whipping cream on top to serve. 


Serves a crowd. 
Sharon Petersen 


STRAWBERRY DESSERT 
Crust: 


18 graham crackers crumbs 1c. margarine, melted 
% c. brown sugar 


Mix and press in 9x13 inch cake pan. 
Mix: 


1 (3 0z.) pkg. cream cheese 1 tsp. vanilla 
V2 c. powdered sugar 


Mix well and fold into /2 package whipped whipping cream (sweetened). Put on 
graham cracker mixture. 


Mix together: 
1 pkg. Danish Dessert 2c. water 


Let cool. Add 2 to 3 cups sliced strawberries (sweetened). Pour over creamed 
cheese mixture. Refrigerate 3 to 4 hours before serving. 


This is good with warm Danish Dessert and frozen berries over mixture. 
Shirley Moss 


HEAVENLY HASH 


2 eggs, beaten 1 tsp. baking powder 
1c. sugar v2 Ib. dates 
2 heaping Tbsp. flour 1c. nuts 


Beat eggs and sugar together, add flour and baking powder; mix well. Add dates 
and nuts; blend well. Bake 2 hour in a slow oven. When cool break up on a platter and 
cover with any desired fruit (bananas, pineapple, mandarin oranges, strawberries in 
season). Top with whipped cream and garnish with any fresh fruit and chopped nuts. 

Vida Thomas 
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PEPPERMINT DESSERT 


V2 c. butter 3 eggs, separated 

1c. nuts 1c. whipping cream 

10 marshmallows 1c. powdered sugar 

2 oz. unsweetened chocolate 1c. crushed vanilla wafers 


¥% Ib. peppermint candy 


Cream butter and sugar till fluffy. Add egg yolks and beat. Melt chocolate, add 
gradually beating constantly. Fold in beaten egg whites. Line 8x8x2 inch cake pan with 
Ya cup cookie crumbs. Pour in mixture and chill. Whip cream and combine with crushed 
candy and marshmallows, cut into small pieces. Add nuts and % cup cookie crumbs. 
Pour over chilled mixture, cover with % cup cookie crumbs. 


Shirley Woody 
LEMON SQUARES 

va c. butter or margarine, softened ¥2 c. chilled whipping cream 
1 c. all-purpose flour 2 (3% oz.) pkg. lemon instant 
¥2 c. salted cashews, finely ground pudding and pie filling 
1c. powdered sugar 3c. milk 
1 (8 oz.) pkg. cream cheese, 1 Tbsp. grated lemon peel 

softened Y% c. chilled whipping cream 


Heat oven to 375°. 


1. Mix butter, flour and cashews. Press in the bottom of a baking pan, 13x9x2 
inches. Bake until light brown, about 15 minutes; cool on wire rack. 


2. Beat powdered sugar and cream cheese until fluffy. Beat 2 cup whipping 
cream in chilled small mixer bowl until soft peaks form; stir in cream cheese mixture. 
Spread on cooled nut mixture; refrigerate. 


3. Mix pudding, milk and 1 tablespoon lemon peel. Pour over cream cheese 
mixture; refrigerate no longer than 24 hours. 


4. Beat % cup whipping cream in chilled small mixer bowl until soft peaks form. 
Spoon on dessert; sprinkle with grated lemon peel. 
Shirley Woody 


SHERBET DESSERT 


1 pt. Cool Whip 2 qt. sherbet (variety of color makes 
2c. chopped nuts a prettier dessert) 
2 doz. coconut macaroons, 

crumbled or soft cookies and 

coconut 


Mix nuts and cookies in Cool Whip. Spread 12 on bottom of 9x13 inch pan. Place 
layers of sherbet over this. Spread remaining half of dessert whip mix over top of sher- 
bet. Freeze and then cut into squares before serving. Very rich. Small servings enjoyed 


rather than such large ones. 
Nellie Barnett 
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ICY DESSERT 
v2 gal. pineapple sherbet 3-4 bananas, diced 
1 pkg. frozen raspberries, thawed V2 c. chopped pecans 


Soften sherbet and add other ingredients. Refreeze. To serve spoon into dishes. 
Zella Greener 


“Sugar 'n spice ’n everything nice.” 
Zella Greener 


APPLE CRISP 


4c. peeled and grated apples 1 tsp. cinnamon 
1c. flour % c. butter or margarine 
1c. brown sugar 


Mix together and add ‘2 cup nuts. Bake at 350° for 20-30 minutes. Serve cold 
with whipped cream or warm with half & half. 
Mary Quick 


CHOCOLATE LAYER DESSERT 
Melt 1 cube of butter or margarine. 
Add: 
1c. flour v2 c. nuts 


Spread into a large cake pan and bake 15 minutes at 350°. Let cool. (This is your 
bottom crust of the dessert.) 


1st Layer: 


1 (8 02.) soft cream cheese 1 c. frozen Cool Whip 
1c. powdered sugar 


Beat together and spread over the crust. 
2nd Layer: 

2 pkg. instant chocolate pudding 3c. milk 
Beat together and spread over cream cheese layer. 


3rd Layer: Use rest of Cool Whip to spread over the top and grate a chocolate 
candy bar over the top. 
Marilyn Adams 
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BAKLAVA 
1 Ib. filo pastry sheets 5 Tbsp. sugar 
1 Ib. butter (clarified) 1 tsp. cinnamon 
1 Ib. walnut meats (or almonds), Dash of cloves 
finely chopped Whole cloves 


Combine nuts, sugar, cinnamon and cloves. Set aside. Butter a 16x11x2 inch 
pan and place 10 layers of filo, buttering between each sheet with a pastry brush. 
Sprinkle generously with nut mixture; place 2 buttered filo sheets on top. Continue 
alternating until nut mixture is used. End with 8-10 buttered filo sheets. Cut into small 
diamond shapes with sharp knife. Stick a whole clove in the center of each diamond. 
Bake at 325° for 1 hour or until golden brown. While still hot, pour over the cold syrup. 


Syrup: 
1c. sugar Lemon slice 
1% c. water Cinnamon stick 
va c. honey 


Bring to a boil; simmer 15 minutes. Cool. Pour over hot baklava. 
Sharon Delis 


APPLE HOLIDAY PUDDING 
Cream together: 


1 cube margarine 2 eggs 
2 c. sugar 


Add 4 cups chopped tart apples (which have been peeled and cored). 


Add: 
2c. flour 1 tsp. nutmeg 
2 tsp. soda Ya tsp. salt 
2 tsp. cinnamon 1c. nuts 


Bake at 350° for 40 minutes in 9x13 inch dripper pan, lightly greased. Serve 
warm or cold with vanilla ice cream. (Also good with any sauce or topping used on plum 
pudding.) 

Karen Bonell 
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BLUEBERRY DESSERT 


Mash 1 (8 ounce) box of vanilla wafers or make a graham cracker crust. Put 1/2 
crumbs in a 9x9 inch pan. 


Cream together: 
¥2 c. butter 1c. powdered sugar 


Add 2 eggs, 1 at a time, beating well after each one. Put over crumbs. Put in 1 
can blueberry pie filling. 


Then add: 
Y2 pt. whipping cream, whipped va C. pecans, ground up 


Add balance of crumbs. Refrigerate several hours before serving. 
Betty Jo Peterson 


CHOCOLATE FONDUE 


8 oz. milk chocolate Y% c. honey 
v2 c. cream Ya c. finely chopped almonds 


Grate chocolate, place in fondue pot with cream and honey. Heat gently until 
smooth and creamy; put in almonds. 


For dipping: Pound cake, angel food cake, bananas, pineapple, strawberries, 
maraschino cherries, marshmallows, mandarin oranges, etc. 


Jan Smith 
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CANDY, JELLY, 


TEMPERATURE TESTS 
FOR CANDY MAKING 


There are two different methods of determining when candy has been 
cooked to the proper consistency. One is by using a candy thermometer 
in order to record degrees, the other is by using the cold water test. The 
chart below will prove useful in helping to nea candy recipes: 

/ 


TYPE OF CANDY Leb COLD WATER 


Fondant, Fudge Soft Ball 
Divinity, Caramels - Firm Ball 


Taffy - /\ Hard Ball 
Butterscotch - Light Crack 
Peanut Brittle - Hard Crack 
Caramelized Sugar - Caramelized 


} 


| | 
In using the cold water test, use a fresh cupful of cold water for each 
test. When testing, remove the candy from\the fire and pour about % 
teaspoon of candy into the cold water. Pick the candy up in the fingers 
and roll into a ball if possible. 


In the SOFT BALL TEST the candy will roll into a soft ball which 
quickly loses its shape when removed from the water. 


In the FIRM BALL TEST the candy will roll into a firm but not hard 
ball. It will flatten out a few minutes after being removed from water. 


In the HARD BALL TEST the candy will roll into a hard ball which 
has lost almost all plasticity and will roll around on a plate on removal 
from the water. 


In the LIGHT CRACK TEST the candy will form brittle threads which 
will soften on removal from the water. 


In the HARD CRACK TEST the candy will form brittle threads in the 
water which will remain brittle after being removed from the water. 


In CARAMELIZING, the sugar first melts then becomes a golden 
brown. It will form a hard brittle ball in cold water. 
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CANDY, JELLY, PRESERVES 


CARAMEL CORN 


3 c. granulated sugar 1 sq. butter 

2c. brown sugar (packed firm) 2 tsp. soda 

1% c. dark corn syrup 2 tsp. vanilla 

1% c. water 4 gal. popped popcorn 
2 tsp. salt 


Add first 4 ingredients in heavy pan, cook over medium heat until it reaches 
290°. Stir in salt and continue cooking stirring constantly until it reaches 300°. Take 
mix off heat; add butter, soda and vanilla, stir until melted and blended. Pour over 
popped corn, stir until all corn is covered. | end up pouring it out on my countertop to 
cool. 


Adjust temperature for this altitude. 


270° to 290° soft crack - separates into threads which are hard but not brittle in 
very cold water. 


300° to 310° hard crack - separates into threads which are hard add brittle in 
very cold water. 


Marge Buchi 
CARAMEL POPCORN 
Y% c. butter or margarine Ya c. corn syrup 
1c. brown sugar 1 can Borden’s condensed milk 


Bring first 3 ingredients to a boil at medium heat. Add milk. Cook on low heat to 
soft ball stage. Remove from heat. Add 1 teaspoon vanilla. Pour over 5 quarts of pop- 
corn. 


Carol Beckstrand 
KARMAL KORN 
¥% c. unpopped corn Y% c. plus 2 Tbsp. water 
1 cube butter (cut in thirds) 2c. brown sugar 
Y% c. Karo v2 tsp. soda 


Melt 3 of butter in a small pan and set aside. In heavy pan, bring water and Karo 
to a boil. Add brown sugar and 1 of butter. Cook to 265°. Add 1s more butter and cook 
to 270° (bairly). Add soda. Stir and pour over popped corn. Toss together to mix. Drizzle 
melted butter over all and stir to mix. Pour onto wax paper and cool slightly. 

. Shauna Gray 


RAINBOW POPCORN BALLS 


1c. corn syrup (light) 1 pkg. Jello (any flavor) 
v2 c. sugar 9c. popped popcorn 


Combine syrup and sugar and boil 1 minute. Remove from heat, add Jello and 
stir until dissolved. Pour over popcorn. 
Karyn Smith 


W-1221-84 111 


CARAMELS 
2 c. sugar 1 sq. butter 
1c. Karo (white) 1 large can condensed milk 


Put sugar and Karo in pan, come to a good boil. Add butter, stirring constantly. 

Add milk slowly while boiling. Boil 15 minutes. Check thermometer to 230°. Let stand in 
cake pan. 

Janice Reaveley 


PEANUT BUTTER CUPS 


1c. peanut butter 2 tsp. vanilla 
1 c. sifted powdered sugar 


Blend ingredients together. Knead until smooth. Roll out and cut into squares. 
Dip in chocolate mixture; place in candy wrappers. 


8 oz. chocolate Y2 c. peanut butter 


Melt over hot water. 
Sharon Delis 
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BEVERAGES, MICROWAVE, 
MISCELLANEOUS 


29. 


30. 


MICROWAVE HINTS 


. Place an open box of hardened brown sugar in the microwave oven with 1 cup hot 


water. Microwave at high for 12 to 2 minutes for % pound or 2 to 3 minutes for 1 pound. 


. Soften hard ice cream by microwaving at 30% power. One pint will take 15 to 30 seconds; one 


quart, 30 to 45 seconds; and one-half gallon 45 seconds to one minute. 


. One stick of butter or margarine will soften in 1 minute when microwaved at 20% power. 
. Soften one 8-ounce package of cream cheese by microwaving at 30% power for 2 to 2% 


minutes. One 3-ounce package of cream cheese will soften in 1% to 2 minutes. 


. Thaw frozen orange juice right in the container. Remove the top metal lid. Place the opened 


container in the microwave and heat on high power 30 seconds for 6 ounces and 45 seconds 
for 12 ounces. 


. Thaw whipped topping...a 4% ounce carton will thaw in 1 minute on the defrost setting. 


Whipped topping should be slightly firm in the center but it will blend well when stirred. Do 
not overthaw! 


. Soften jello that has set up too hard—perhaps you were to chill it until slightly thickened and 


forgot it. Heat on a low power setting for a very short time. 


. Dissolve gelatin in the microwave. Measure liquid in a measuring cup, add jello and heat. 


There will be less stirring to dissolve the gelatin. 


. Heat hot packs in a microwave oven. A wet finger tip towel will take about 25 seconds. It 


depends on the temperature of the water used to wet the towel. 


. To scald milk, cook 1 cup milk for 2 - 2% minutes, stirring once each minute. 
. To make dry bread crumbs, cut 6 slices bread into %-inch cubes. Microwave in 3-quart 


casserole 6-7 minutes, or until dry, stirring after 3 minutes. Crush in blender. 


. Refresh stale potato chips, crackers or other snacks of such type by putting a plateful in the 


microwave oven for about 30-45 seconds. Let stand for 1 minute to crisp. Cereals can also be 
crisped. 


. Melt almond bark for candy or dipping pretzels. One pound will take about 2 minutes, stirring 


twice. If it hardens while dipping candy, microwave for a few seconds longer. 


. Nuts will be easier to shell if you place 2 cups of nuts in a 1-quart casserole with 1 cup of 


water. Cook for 4 to 5 minutes and the nut meats will slip out whole after cracking the shell. 


. When thawing hamburger mea?, the outside will many times begin cooking before the meat is 


completely thawed. Defrost for 3 minutes, then remove the outside portions that have 
defrosted. Continue defrosting the hamburger, taking off the defrosted outside portions at 
short intervals. 


. To drain the fat from hamburger while it is cooking in the microwave oven (one pound cooks 


in 5 minutes on high), cook it in a plastic colander placed inside a casserole dish. 


. Cubed meat and chopped vegetables will cook more evenly if cut uniformly. 
. When baking large cakes, brownies, or moist bars, place a juice glass in the center of the 


baking dish to prevent a soggy middle and ensure uniform baking throughout. 


. Since cakes and quick breads rise higher in a microwave oven, fill pans just half full of batter. 
. For stamp collectors: place a few drops of water on stamp to be removed from envelope. Heat 


in the microwave for 20 seconds and the stamp will come right off. 


. Using a round dish instead of a square one eliminates overcooked corners in baking cakes. 
. When preparing chicken in adish, place meaty pieces around the edges and the boney pieces 


in the center of the dish. 


. Shaping meatloaf into a ring eliminates undercooked center. A glass set in the center of a 


dish can serve as the mold. 


. Treat fresh meat cuts for 15 to 20 seconds on high in the microwave oven. This cuts down on 


meat-spoiling types of bacteria. 


. Acrusty coating of chopped walnuts surrounding many microwave-cooked cakes and quick 


breads enhances the looks and eating quality. Sprinkle a layer of medium finely chopped 
walnuts evenly onto the bottom and sides of a ring pan or Bundt cake pan. Pour in batter and 
microwave as recipe directs. 


. Do not salt foods on the surface as it causes dehydration (meats and vegetables) and 


toughens the food. Salt the meat after you remove it from the oven unless the recipe calls for 
using salt in the mixture. 


. Heat left-over custard and use it as frosting for a cake. 
. Melt marshmallow creme in the microwave oven. Half of a 7-ounce jar will melt in 35-40 


seconds on high. Stir to blend. 

Toast coconut in the microwave. Watch closely as it browns quickly once it begins to brown. 
Spread “cup coconut ina pie plate and cook for 3-4 minutes, stirring every 30 seconds after 2 
minutes. 

Place a cake dish up on another dish or on a roasting rack if you have difficulty getting the 
bottom of the cake done. This also works for potatoes and other foods that don’t quite get 
done on the bottom. 
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BEVERAGES, MICROWAVE, MISCELLANEOUS 


A lovely friend once gave to me 

A most delightful recipe. 

Each time it is used | feel | spend 
A precious moment with my friend. 


| too have a favorite recipe 

Often enjoyed by my family. 

May | share my recipe with you? 

Not an original, but tried and true. 
And with this offering may | send 

The warmest greetings of a friend. 


MORMON PUNCH 


1 small can frozen lemonade plus 5 1 tsp. vanilla 
cans cold water 1 tsp. almond extract 

1 small can frozen orange juice plus 1 large bottle of 7-Up or to your 
5 cans cold water taste 

1c. sugar 


Mix together. 


CIDER PUNCH 


1 large can frozen apple juice 2 liter bottle of 7-Up 
About 3 to 4 cups crushed ice 


Don’t add any water. Mix together. 


RUSSIAN TEA 


2c. water % c. lemon juice 
1c. sugar 1 tsp. almond extract 
2 c. orange juice 2 tsp. vanilla 


Heat together, serve hot. 
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Linda Crandall 


Linda Crandall 


Carol Beckstrand 
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ALMOND PUNCH (RUSSIAN TEA) 


Boil for 5 minutes: 


3c. water 2 c. sugar 

Add: 
2% qt. water % tsp. almond flavor 
3 cans frozen orange juice 1% tsp. vanilla 


1 can frozen lemon juice 


Serve hot or cold. Serves 25. 


Betty Gray 
SLUSH 
V2 gal. raspberry sherbet 1 pkg. frozen strawberries 
v2 gal. pineapple sherbet 1 can crushed pineapple 


1 pkg. frozen raspberries 


Partially thaw, soften and mix. Bananas, walnuts, etc. can be added. 


Madeleine Stevens Rich 
FRENCH HOT CHOCOLATE 
3 sq. unsweetened Baker’s % c. Sugar 
chocolate Dash of salt 
Ya c. water 1c. cream, whipped 


Combine chocolate and water and cook over low heat for 5 minutes, stirring 
constantly. Add sugar and salt and cook 5 more minutes stirring. Let mixture cool. Fold 
in whipped cream. Place tablespoon of mixture in cup or mug and pour hot milk over it. 
Stir to blend. Mixture may be refrigerated for several days. 


Becky Apgood 
ORANGE JULIUS 
¥3 c. orange juice concentrate % c. sugar 
Y2 c. milk 1 tsp. vanilla 
v2 c. water Approximately 12 ice cubes 
Put into blender; makes 2 servings. 
Geniel Gottschalk 
ORANGE JULIUS 
1 (6 oz.) can frozen orange juice 1c. water 
concentrate 1 tsp. vanilla 
% c. sugar 12 ice cubes 
V2 c. milk 
Blend in a blender. 
Helen Higbee 
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HOT WINTER DRINK 


2c. Tang 1 tsp. cloves 
2c. sugar 1% c. lemonade mix (Country Time 
2 tsp. cinnamon or Minute Maid) 

For 1 (8 ounce) glass mix 2 tablespoons of powder and water and heat. 

Karyn Smith 
APRICOT OR CANTALOUPE DRINK 

2 limes, juiced 1 qt. bottled apricots 

Or: 
1c. whipped cream 2 cantaloupes, seeded and peeled 


You also need 1 (6 ounce) can frozen orange juice or lemonade. Puree fruit with 
juice in blender. Fold in whipped cream. Pour in sherbet glasses. Garnish with nutmeg, 
strawberry, cherry, mint leaves or a lime slice. 

Vyonne Woods 


WARM SPICE DRINK 
1 qt. water 2 c. sugar 
Boil 5 minutes. 
Add in cloth bag: 


1 stick cinnamon v2 tsp. whole allspice 
Ye tsp. whole cloves Y tsp. ginger 


Simmer on low heat for 2 hours. 
Add: 


1 qt. orange juice 2 lemons (juice) 
2 qt. apple juice 


Serve warm (do not boil). 
Mary Barnett 


QUICK, EASY SCALLOPED POTATOES 


Peel and slice about 4 potatoes and cook in microwave about 6-7 minutes on 
high power until done, tender but still firm. Put in a small Pyrex casserole dish 1 can 
Campbell’s cream of potato soup, diluted with 24 to 3%4 can milk. Use less milk for a 
thicker sauce. Add precooked sliced potatoes. Season with pepper, dried parsley and 
sweet basil. Cover with sliced cheese and sprinkle with paprika. | usually then put 
potatoes in a regular oven 350° for about 20 minutes until cheese is melted and pota- 
toes are heated through. You can put it back in the microwave but cheese melts very 
fast so you would want to heat the potatoes through first for about 41/2 - 5 minutes on 
high power, then add the sliced cheese for about 1 minute more. 

Loye Bair 
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ASPARAGUS SOUP 


Cut 1 to 1% cups of fresh asparagus into about 2 inch lengths. Cook covered on 
high power in microwave for about 5 minutes, until tender but still firm. You only need 
the water left on the asparagus from washing it. Add to cooked asparagus 1 can Camp- 
bell’s cream of celery soup and 1 can of milk. Season to taste. | add pepper, dried 
parsley and sweet basil. | also use cream of celery soup with my new peas and pota- 
toes. Heat again about 41/2 minutes on high power in microwave. 

Loye Bair 


MICROWAVE PEANUT BRITTLE 


1c. raw peanuts Ya c. white Karo syrup 
1c. white sugar 


Mix the above items together and microwave on high for 4 minutes. Stir ingredi- 
ents and microwave on high 3 more minutes. Then stir in 1 tablespoon of butter or 
margarine till melted and microwave 2 minutes and 15 seconds more. 


Then add: 
1 tsp. vanilla 1 tsp. baking soda 


Stir real good. It will foam up and then you pour out thinly onto foil that has been 
sprayed with Pam or something similar. Delicious and easy!! 
Marilyn Adams 


QUICK EASY CHICKEN ’N DUMPLINGS 


Dilute 1 can Campbell’s cream of chicken soup with 1 can milk. If you want more 
gravy use 2 cans of soup and milk. Put in a deep Pyrex dish and heat in microwave 
about 4/2 minutes at high power (6 minutes for 2 cans). In a separate bowl combine 1 
cup Bisquick or another similar mix, add 1 to /2 cup milk. Spoon into hot chicken gravy 
and cook on high power 5-6 minutes until done. 

Loye Bair 
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POLYNESIAN CHICKEN 


6 chicken breasts, skinned, boned, % c. butter 
cut in 1 inch chunks 


Place butter in 3-4 quart casserole dish with lid or covering. Microwave at 100% 
power for 1 minute. Place chicken pieces in dish, turning to coat pieces with butter, 
cover. Microwave at 50% - 60% power for 15 to 18 minutes, rotating dish and stirring 
pieces once. Drain chicken, reserving 3 tablespoons drippings. 


1 can pineapple chunks, drained 3 small fresh tomatoes, peeled, cut 
1 green pepper, chunked in wedges 

¥3 c. cashews, coarsely chopped 3 Tbsp. cornstarch 

3 Tbsp. soy sauce 3 Tbsp. reserved juice from chicken 
Y% tsp. ginger (ground) Juice from can of pineapple 


¥3 c. coconut (optional) 
1c. green onions, tops too, cut in 1 
inch chunks 


Drain pineapple. Add enough water to juice to make 1 cup. Place juice, water 
and cornstarch in 4 cup measure. Mix with wire whip until smooth. Add soy sauce, 
chicken broth (juice) and ginger. Blend. Microwave at 100% power for 4-5 minutes or 
until thick. Stir as needed. Pour over chicken chunks. Add pineapple, green pepper 
and onions. Stir until all pieces are coated with sauce. Cover. Microwave at 40% - 60% 
power for 10-14 minutes. Place tomatoes on top of chicken. Microwave at 60% power 
for 3-4 minutes or until tomatoes are heated through. Sprinkle with coconut and cash- 
ews. Serve hot over rice. Serve 6-8. 


ALL-IN-ONE-SUPPER 
(Microwave) 

Y% c. margarine Y% c. chopped green pepper 
Ya Ib. frozen hash brown potatoes (optional) 
6 eggs 1c. cheese, grated 
% c. onion, grated ¥3 c. milk 
Salt 4 slices Canadian bacon orham 
Pepper Ya Cc. grated cheese (optional) 


Melt butter in 8 inch baking dish. Add frozen potatoes and bake at 100% power 
for 5 minutes. If they are thawed, they will not need more than 3 or 4 minutes. Toss 
potatoes to coat with butter. 


Beat eggs and milk until foamy. Add onion, green pepper, salt and pepper. Pour 
over potatoes. Arrange bacon or ham over mixture. Sprinkle grated cheese (1/2 cup) 
over all. Bake at 100% power for 2 minutes then 50% power for 5 or 6 minutes. Let 
stand 5 minutes, covered. Serves 6. 
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MEAT LOAF 

1% Ib. hamburger 1 small onion, chopped (about % c.) 
1c. dry or soft bread crumbs, 1 Tbsp. Worcestershire sauce 

cracker crumbs or dry bread 1% tsp. salt 

and 1% c. milk or3 slices Ya tsp. dry mustard 

bread, torn into pieces and 1 c. Y% tsp. pepper 

milk or %4 c. oatmeal and 1 c. Y% tsp. ground sage 

milk 1 clove garlic, crushed 


1egg 

Spread meat loaf mixture in sprayed 2 quart round glass casserole. Cover and 
microwave 100% power for 5 minutes; turn casserole Y% turn. Microwave until done on 
70% power for 10-12 minutes. Serve with mushroom gravy (a can of golden mushroom 
soup with a few drops of bottled brown bouquet sauce). Serves 6. 


CLAM CHOWDER 


6 potatoes, peeled, diced 1 onion, chopped fine 
1c. celery, sliced fine 1 sq. butter or margarine 
2 tsp. salt (It’s OK to add salt to food 

cooked in microwave only if it is 

dissolved in liquid!) 


Rinse potatoes under cold water until water runs clear. Place all ingredients in a 
4 quart casserole dish. Add about 4 cups hot water, just enough to cover vegetables. 
Microwave at 100% power for 14-18 minutes or until potatoes are done. Remove from 
microwave. 


Mix in 2 cup measure until smooth: 


1c. cold water 
6-7 Tbsp. flour (or 3-4 Tbsp. 
cornstarch) 


While stirring hot vegetables, pour in flour mixture to thicken. It will seem to be 
too thick for chowder at this point. 


When liquid is thickened, add: 


2 cans chopped clams, undrained 1 can evaporated whole milk or2 c. 
(chopped clams are more cream (unwhipped whipping 
flavorful than minced clams) cream or half & half) 


1 tsp. lemon juice 


Season to taste with salt and pepper. Let stand covered at least 30 minutes to 
allow flavors to mellow. Heat in microwave just to serving temperature .... do not boil! If 
thinner consistency is desired, thin with milk. 


Great with warm homemade bread! 
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FUN PANCAKES 


3 eggs Ya c. flour 
Y2 c. milk Dash of salt 
2 Tbsp. butter or margarine 


Heat butter or margarine in 8 inch round or square baking dish at 100% power 
for 20-40 seconds. In mixer, add eggs, milk, salt and flour. Mix well. Pour batter over 
melted butter and microwave on 100% power for 2 minutes then 50% power for 3-4 
minutes, until top looks set. (Will look moist.) Let stand for 1 or 2 minutes before cutting 
into 4 servings. Serve with powdered sugar or syrup. It will raise up high and wavy like 
waves in ocean! If you don’t have a carousel, turn baking dish every 40 or 50 seconds % 
of aturn. 


GRAHAM TOFFEES 
(Microwave only) 


1 Tbsp. butter 9 graham cracker squares 
ve c. butter Ye c. packed brown sugar 
v2 c. almond slices or other nuts 
Ya c. milk chocolate or semi-sweet 

chocolate chips 


Microwave 1 tablespoon butter in 8x8 inch baking dish at 100% power till 
melted. Spread over bottom and up sides % inch. Line bottom of dish with graham 
cracker squares, cutting as needed to fit. Combine 2 cup butter and sugar in 4 cup 
measure or small bowl. Microwave at high 1 minute. Beat with wire whip until smooth 
(or small hand mixer). Microwave 2 minutes. Pour over cracker; spread carefully. Sprin- 
kle with almonds. Microwave at high 11 to 3 minutes or until mixture boils 1 minute. 
Rotate % turn every 30 seconds. Cool 2 minutes then sprinkle with chocolate. When 
soft, spread to frost bars. Loosen edges and cut into quarters, then remove each quar- 
ter to cutting surface; cut into small pieces. For crisp toffee, store in refrigerator. 


SWEETENED CONDENSED MILK 
Combine: 
1c. hot water 2 c. sugar 


Heat until dissolved; then add % cup margarine. Place in blender and add 4 
cups instant dry milk. Beat until smooth. Makes equivalent of 2 (14 ounce) cans. 
Donna Kuhre 
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LOW-CAL YOGURT 


Heat 2 quarts fresh skim milk (right fresh skim milk - preferably straight from the 
dairy); stirring frequently on medium high heat - to temperature of 180°. Remove from 
stove and pour into immaculately clean bowl (to protect from introducing foreign bacte- 
ria). (Pottery bowl will aid in cooling quickly.) Meanwhile, turn on oven to 275° and 
remain on for a minimum of 10 minutes while milk is cooling. 


1c. dry powdered milk 4 Tbsp. fresh yogurt starter 


Cool milk to 110°. Immediately add yogurt starter and add dry powdered milk. 
Stir or beat thoroughly but quickly so as not to cool milk mixture. Turn off oven comple- 
tely. Put milk mixture promptly into oven. Cover bowl. Let set in oven for 5-7 hours - or 
overnight. 


Any liquid formed on side of bowl can be discarded or stirred in - if it is stirredina 
thinner, yogurt will be made. 


Purchase yogurt that has an advance date on it of 2 weeks - (or not less than 1 
week anyway). 


Your own yogurt can be used for fresh starter up to 30 days. After 30 days time, 
purchase new Starter. (Yogurt seasoned with fruit can be used only if fruit is not mixed 
into the yogurt. (Dannon low-fat yogurt is a good one to purchase.) 


(Use accurate measurements. If oven is too hot - or the milk is too hot when 
starter is introduced, the bacteria will kill and the milk mixture will not thicken into 
yogurt. If this happens, then only thing to do is to start over with new ingredients. 

Marjorie Holt 


MUSHROOM SAUCE 
Melt together: 
2 cubes butter 1 finely chopped onion 
Add: 


1 large IMO (pint) Parsley 
1 can cream of mushroom soup 
(may add 2 to stretch) 


Serve hot over potatoes. 
Roberta Moss 


CHEEZ WHIZ 
Make a medium white sauce, cooking the butter and flour well, but do not burn. 


Add 2 cups grated cheese (Cheddar or processed). Mix in well and keep in 
refrigerator. You can vary the thickness by the thickness of the white sauce. Use as you 
do Cheez Whiz. Senior citizens who get the free cheese could use this recipe. 

Pearl Keene 
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KNOX BLOX 


3 env. unflavored gelatine 1% c. fruit juice, heated to boiling 
12 c. cold fruit juice 


Sprinkle gelatine over cold juice. Let stand 1 minute. Add hot juice and stir until 


gelatine is dissolved. Pour into 8 or 9 inch pan. Chill until firm. Cut into 1 inch squares. 
Karyn Smith 


FINGER JELLO 


4 env. Knox gelatine 3 oz. pkg. Jello (any flavor) 
4c. boiling water 


Stir Jello with gelatin, then add hot water (no cold water). Set in fridge to set up. 
Shauna Gray 
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MOTHER'S CHILI SAUCE .................. 8 
MUSTARD (PICKLES o.oo eee. 6 oo c:erne aronscnieceseyesevesa 6 
MY KITCHEN PRAYER...........--..000055 1 
OVERNIGHT SWEET PICKLES.............. 6 
RAW VEGETABLE DIP isegccicsesccaaganaen 3 
SALMON: LOAP 3cccccccecs an teeee ce maaarerys 4 
SALSA was scp ecaeeoeDe VaR eves eheeyaswomws 8 
SHRIMP BUIMER 6 ¢ oc 205 4224 ssid aarnnmunsaes 3 
SHRIMP ‘CHIP DIP i accsyeccceeacnwrgnncees 3 
SHRIMP ‘COCKTAIL: «6 ci. 0 03:5 s-0ie esranacearerareis 5 
SHRIMP DIP Y o.c.c.ca cae & saree amacaayanaaseparavavere 3 
SHRIMP IDPs ss cc ea siarars die: ccars araperenaneranoneniee 3 
SHRIMP! DIP. 2 ieee acs wae ke eeecmunavanecons 2 
STUFFED! BREAD) DIP? i icivsisiacaveravavecarecoraseraretoreh 1 
DEXEM EDP io sraseie, 35-9 8 ereveceratrnigninocantuinens 2 
TOMATO SOUP FLOAT............00e eee 5 
VEGETABLE DIP « .....0. eee one sitcacecetesstaiaunsesnate 2 
VEGETABLE: DIP «oo ocee o scnscscajeuasavaceieiasanerecontns 2 


SOUPS, SALADS, VEGETABLES 


ARTICHOKE HEART SALAD ............... 22 
AVOCADO SALAD........ 0.050. ce eee eens 23 
BAKED ' BEANS . 70:6: ciassaantaasioonnaean 28 
BAKED'BEANS: a 65 <.9.5.s:sis:a-scatasapaveia rete ainisereseys 28 
BAKED YAMS AND APPLES............... 29 
BEAN 'N BACON SALAD...............5.. 20 
BEAN ‘CASSEROLE » jcrwoansonswwecmaeniecan 30 
BEAN ‘SALAD... «4 oss: cncqnaarnsterereieenrs 23 
CAULIFLOWER SOUP ................+055 10 
CHEESE AND SHRIMP SALAD............. 17 
CHEESE ‘SALAD is s:o.scescrariceracastravorace neice ts 17 
CHEESE SOUP! «coisa macsarursiacumcniersccune 9 11 
CHICKEN FRUIT SALAD .................. 14 
CHINESE STYLE FRIED RICE ............. 25 
CLAM ‘CHOWDER ......8aicascadcacnacenaans 9 
CLAM CHOWDER ..............--.---0000: 10 
COLD TOMATO SOUP... .cc:0ccsensec omnes ss 11 
CORN ZUCCHINI BAKE.................-. 27 
CRANBERRY SALAD ............60 0.00 ee 15 
CRANBERRY SALAD wsiccicceciesimene nerreines 14 
CREAMY POTATO SOUP ................. 11 
CUCUMBER, CREAM.....scs:essemerecesesceceneseusrarnse a 19 
CUCUMBERS IN SAUCE.................. 19 
CURRY RICE SALAD .................0055 23 
DILLY STRING BEANS.................... 30 
EVERYDAY POTATOES........2.60:0sceeeswuee 29 
FISH GHOWDER ..: savaacecacancnncemicens 10 
FRESH HERB DRESSING ................. 24 
FRNOLES « «60s 1 aanuiaaniemammas eres asa 28 
FROG EVE SALAD) .c2c0.0s0escnmpienwirnan as 12 
FROSTY FRUIT MOLD. osricssremcciosanscsiepun a3 13 
GERMAN RED CABBAGE ................. 30 
GREEN PEAS AND MUSHROOM PILAF..... 25 
HAMBURGER! SOUPS i. os wsrarecneevonevantiaronensioniine'e 9 
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HOT CRABMEAT-AVOCADO SALAD ........ 21 
HOT GERMAN POTATO SALAD............ 22 
HOT SEAFOOD SALAD .................4.. 19 
VELLOSALAD! 6 oc ae waitiyiioareaatancegrab eG Res 13 
LAYERED: SALAD! ¢ 32 6 auc asammerun mee $28 18 
LEMON PUDDING FRUIT SALAD........... 12 
MACARONI SALAD ...........0000 0 eee eee 16 
MARINATED VEGETABLES................ 31 
MIRIAM’S PEAR JELLO...............056. 12 
MOCK CHICKEN SALAD .................. 20 
MOLDED CREAMY JELLO SALAD.......... 13 
MY POTATO SALAD..............000e sees 21 
ORANGE JELLO SALAD ...............4.. 15 
ORIENTAL CHICKEN SALAD............... 20 
OVEN ‘BAKED ‘BEANS. ....cisesirerernimernceroienne aye 28 
PICKLED VEGETABLES.................-- 31 
PINEAPPLE-CHEESE SALAD............... 18 
PINEAPPLE-CHEESE SALAD............... 14 
QUICK AND EASY RICE ...............55. 25 
QUICK SHRIMP ASPIC SALAD............. 15 
RICE WITH MUSHROOM ALMOND 

SAUCE: 5 552.665 ae posse asmasEmmane gg 48 25 
SAUCY CABBAGE WEDGES............... 30 
SHAKESPEARE SALAD DRESSING......... 24 
SHRIMP MOED i. i ctoncnmascnowmneons «an 17 
SOUR CREAM SCALLOPED 

POTATOES 6c. 0:6: 0/01 srovananaranarananeravecsteromine a 29 
SPANISH (PILAP sis: cccveceritinanavecacormnexiveremenie a 26 
SPINACH SALAD.............00 cece cena 16 
SPLIT PEA OR LENTIL SOUP .............. 9 
SUNSHINE CARROTS .............0000005 29 
SUNSHINE SALAD .............0000 eee 13 
THOUSAND ISLAND SALAD DRESSING..... 24 
THREE BEAN SALAD 3.60. ecesscsreveravereraaiag ss 16 
TOMATO: SET-SALAD « «5. <sicsrrvescresaiorainies oe 18 
TWENTY-FOUR HOUR SALAD............. 19 
VINEGAR AND OIL SALAD DRESSING...... 24 
WON TON ‘SALAD. «....:ssrsivsisncaienenea sass 22 
ZUCCHINI BISQUE: o iiseisiscarssncmimencnrsaiaa sie 26 
ZUCCHINI BOATS «6: isscsiscaracorscsianereverenpaa 8 ive 27 
ZUCCHINI (CASSEROLE oi soe ieiereiererersversioie sore 27 
ZUCCHINI PANCAKES .............2..005. 26 


MAIN DISHES 


EDGAR'S GUEST HASH eraiiscinnicinseen oe es 33 
BEEF 
BARBECUED SPARERIBS................. 39 
BARBECUED SPARERIBS................. 40 
BARBEQUED HAMBURGERS..............- 39 
BEEF ENCHILADAS iijiseeier.cincisecinoea aa ae 4 
BEEF PASTIES «oyccssmeoumsissramersiens % or0 37 
CONNECTICUT BEEF SUPPER ............ 33 
CREAMED EGGS AND DRIED BEEF........ 38 
ENCHILADA SQUARES ................55. 42 
FAMILY NIGHT CASSEROLE .............. 34 
HAMBURGER! PIE. 6a. sceserevacessudiaceracectunseloovaig,e aa 36 
HAMBURGER PIE.................0000 es 36 
HAMBURGER: STEW. .......:2:0:0.s02eccenecoine wee 36 
HAMBURGER STROGANOFF .............. 35 
HAMBURGER/RICE CASSEROLE........... 34 
HAWAIIAN SPARERIBS ................... 39 
INSIDE-OUT RAVIOLI CASSEROLE ......... 43 
ITALIAN SPAGHETTI..............0000000- 44 
SIMS: CHILI 6 cic icc cas sarsiennaacwnamen sna 42 
JOE'S! CASSEROLE. i «ss s:scsasarnsratevsavarsusia ns 3. 34 
NACHO CASSEROLE ................00005 42 
123 


OVEN STEW 

SHEPHERD'S PIE 
SPAGHETTI ROAST........ 
STIR ‘FRY (MEAL. «4.4.0. eacciaens 


SWEET AND SOUR MEAT BALLS 
SWEET AND SOUR SPAGHETTI 


TACO DINNER....................--- 


TALLERIN 355555: asa 
TOASTY CHEESE BAKE 


POULTRY 


ACAPULCO iCHICKEN. «-sseroiicwncavervarerenatacernice a 
CHIC-ASRON o.oo: 5 o:20a ccanceneracesaeanecrarrnionnninen 
CHICKEN AND CORN CHOWDER........ 

CHICKEN CACCIATORE...........- 
CHICKEN CASSEROLE ................. ‘ 
CHICKEN CRESCENTS ..................- 


CHICKEN DRESSING CASSEROLE 


CHICKEN ROLL-UPS ................. : 
CHICKEN SUPREME: . «vse scisiannacmenreaiiecna 


CHICKEN THIGHS AND RICE FOR 


CHICKEN TORTILLA CASSEROLE.......... 
COMPANY GAME HENS........... sae 

EASY’ CHICKEN. DIVAN 4 ¢ « estessercersesenesersase'e 
EASY TEMRAZZIN 32 as canscannomanvvsesionain 
HAWAIIAN HAYSTACKS...............555. 
HONEYED CHICKEN oii oo iis navarsravecarcvaranvians 
MANDARIN CHICKEN.................. os 
MARINATED CHICKEN BAKE.............. 
MEXICAN CHICKEN ..................00-- 


POULET L’ ORANGE 


(ORANGE-GLAZED CHICKEN AND 

RICE) cantcctsesn diss: snanscanaasensT 
SOUR CREAM CHICKEN.................. 6 
STIR-FRIED CHICKEN AND BROCCOLI 
SUNDAY CHICKEN ..........000-.00ee cues 
TURKEY SUPREME ....................5. 


PORK 


BLACK MAGIC LUNCHEON................ 
CHINESE ‘SUNDAES.). .....6...0 + i svecsversnarscareceraiate 
COMPANY CASSEROLE .................. 
FRUITED SWEET-SOUR PORK....... ; 
FAM LOAP 5 iei0ie ax aey: 4 me wee # a a adacensueneneanoines 


SWEET AND SOUR PORK CHOPS 


TOAST CUPS: csi esis at.ta8 ioe raed en senate 


SEAFOOD 


CRAB CASSEROLE.................000005 


HOT CRAB SPREAD...................... 
INDIVIDUAL SHRIMP QUICHES ............ 
KEDGEREE...<o0sccgseceesonuasnge de 


SHRIMP BURGERS..................--- 7 
SHRIMP NEWBURG.....................- 
TUNA CASSEROLE (CANTONESE) ... 
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MEATLESS MAIN DISHES 
CHEESE SOUFFLE a.ac.< cscs arahaveth ds .61 
MACARONI SOUFFLE ............ ianean OW 


BREADS, ROLLS, PASTRIES 


APPLE MUFFINS ona sas, sscerracenmmeeuroie ung ss 70 
BANANA NUT BREAD ..................-. 73 
BANANA NUT BREAD .............-.--06- 73 
BIBLE ‘CARES 3a. cwararn a eurmnenrmsmnmamniannn: 63 
BRAN! MUFFINS oss iscsionaceseceeananerdnersieaie ie 5 69 
BREAD STICKS............... cc eee eee eee 64 
BUTTERMILK SCONES ................... 65 
BUTTERMILK SCONES. .. cic isiniscsrecocoad auto ea s 65 
BUTTERMILK SWEET ROLLS.............. 68 
CHEESE: STRAWS « ccicaciemnsaararmammmny a2 73 
DANISH (PUPP Yc sccicieruecmenanantmiony a ak $59 71 
DATE INUIT BREAD cacwainmnsnmsnnaes3 62 73 
DILLY CASSEROLE BREAD ............... 71 
FRENCH BREAD 2 causscacgcanmaneorraes 544 64 
HOLIDAY ROLES s sia: nis ascianavarananecesererensyassnd a. 71 
HOOTNANNY PANCAKE ...............005 74 
HOT ‘CROSS: BUNS wiscsresscscrrsdassoavesrorasina adie. 69 
INDIAN FRY BREAD (NAVAJO TACOS) ..... 74 
NUT BREAD (oo: sne sorerexersiinunscarinntivesinesiedccasats 00% 72 
ORANGE ROUIES os cvnrexsvaugra secnunnoceuqcetininivesie i 67 
OUT OF THIS WORLD ROLLS............. 68 
POPOVEGS. gs. s:sce: sa sisescasanaaransuansnassuseioagutesans's 70 
POTATO: ROLES | c.cisicissassisieiactomecnnesiea eens 69 
PUFFY FRENCH TOAST. siesscscsauyonccwa eas 70 
QUICK HOT ROLES ccacciiwnmesncnmmonnas 66 
RAISIN: LOAF wa:c cccamecimmrenaapaacummd ess 72 
REFRIGERATOR ROLES .0:..csccssecsrus ae 3 66 
RING-ACLING. 30.03 226. cs. osconmamncnamamnrein 67 
SCONES cs-increestmimnanonmamernaans 4.4 65 
SCONES jaca se cascxes aes carsionacanavananstesscanahsonveraiaveim as 66 
WHITE BREAD i: s:ccassccsicesavamaracaswarratosarsrsnisonnanxiie 5 63 
WHITE. (BREAD 6.5: 5.6:5) 01 s:siavereisseowiacicormseumciveinn 64 
WHOLE WHEAT MUFFINS ................ 70 


CAKES, COOKIES, DESSERTS 


ANGEL FINGERS: a: i's: scvsetiicecsssaensinisasnsardnuononst 89 
INGE RUE ees: crn; x's'av'vanessianstnsincorienecsinracouensrae 97 
APPLE 'GRISP a ooo cic. :s:esisvenscoceuecnaceanenaanamibie 108 
APPLE HOLIDAY PUDDING............... 109 
APPLE ORANGE TAPIOCA ............... 101 
APPLE PIB ois ce 0a ¢ a canara nei 96 
APPLE PUDDING) ¢:: 6 25:2 cccmassmanesacicinnss 102 
APPLE STREUSEL, PIE é so 6 ssisiaseamcerssssanene ces 97 
BAKLAVA. «6.50 cnn 8 8 te8 6 4 sransisnarsteemnenans 109 
BANANA CREAM PIE.................005 98 
BANANA-CHOCOLATE CHIP BARS......... 93 
BLUEBERRY IDESSERM 6: ccaconsnonsseiiensueymsanieid 110 
BREAD PUDDING a «4.0: 00: «:esevetoinnisenarensieuans 105 
BROKEN GLASS TORTE...........:..... 103 
BROWNIE DROPS. oo ceo cceseierauavensieausroeasausre 85 
BROWNIES: ccctcseecariiicnconadaaameane 92 
BROWNIES... «i saosin’) waniccnadineinaaes 90 
BROWNIES: «2 c2¢c850 hes cangnccmmmners 90 
CHEWY CARAMEL BARS ................. 93 
CHOCOLATE BROWNIES ................. 91 
CHOCOLATE CHIP COOKIES.............. 83 
CHOCOLATE CHIP OATMEAL 

COOKIES 6.695 3:5: 5, son. a aor 0'ases ncarisrarovonsranareperiie 83 
CHOCOLATE COOKIES ................... 85 
CHOCOLATE: FONDUE oo: 0.0.4.1: siacarevorovousnnusious 110 
CHOCOLATE LAYER DESSERT........... 108 


CHOCOLATE MARSHMALLOW 


BROWNIES cinussposcen angen geuwee nad aes 93 
CHOCOLATE MOUSSE ..............-.--- 104 
CHOCOLATE PARFAIT COOKIES........... 89 
CHOCOLATE PIE: ccasecsinsoacseoeoe+ obese 95 
CINNAMON BREAKFAST CAKE...........- 82 
COBBLER sccsoressasssseagoce ced ees ees 100 
COCONUT CHOCO-SWIRL CAKE........... 81 
CRUNCHY APPLESAUCE OATMEAL 

COOKIES i: ccorsssnsssvsnenaraicnsveian-a6 sb -0¥ ewes 87 
CRUNCHY KRISPIE COOKIES ............. 88 
CZECHOSLOVAKIAN COOKIES ............ 88 
DENISE’S FUDGE CAKE................-. 79 
DESSERT. ss errarromusicususssarvedicaea soe eds Tas 101 
EASY COOKIES........0cncnnttwsweeheeas eves 86 
EASY’ PEACH PIE. ..w:scc:cc0naaesmaes 4 3% 3 95 
FRENCH SILK CHOCOLATE PIE........... 98 
FRESH PEACH PlEiscsescasmeccenanencens 95 
FUNNEL. CAKE scasiiswieeeiaser reassess 77 
FUNNEL, CAKES vwsicinasccconcneeronuesawan 76 
GERMAN CHOCOLATE CAKE.............. 80 
GRANOLA-FRUIT BARS...........-----+-- 94 
HAPPINESS CAKE RECIPE................ 75 
HEAVENLY’ HASH . ::6:0scroereseracsreresenninieimiosieuece 106 
HEAVENLY HOMEMADE ICE CREAM...... 102 
HOMEMADE ICE CREAM.............--+- 102 
ICM IDESSERL woe sreseencyosanemaieianneveiaiiate 108 
JEWISH COFFEE CAKE................55. 81 
JODIES CHOCOLATE CHIP OATMEAL 

COOKIES, : ccc eccsccnand saqenwrmesume 84 
LEMON DESSERT. « 4.0. ss:crisiowineeewrnwier 104 
LEMON PIE, FILLINGS «5 5 i sieiesisisiscereencreierereree 98 
LEMON SQUARES ...........-.------0-- 107 
M&M COOKIES, o.oo. 6 0.0 ce sceranarararareveverscarare 86 
MAGIC CAKES. 6c 6 ics acc sw nracacaiavaaraserenaiene 76 
MELTAWAY COOKIES ..........------eees 86 
MEL TAWAYSS iis. 556.035) 0 00.550 winrorn oarwanrarenecmusicene 85 
MERINGUE SPONGECAKE ............---- 78 
MINI CHEESECAKES .............------- 100 
MRS. FIELDS COOKIES.................-- 84 
MYSTERY CAKE... 2 i tussteeddsmauccarcrers 76 
NEVER FAIL BUNDT CAKE............---- 75 
NO COOK VANILLA ICE CREAM.......... 103 
OATMEAL, CAKE 5525s occ 5 ane au maavaresveren 78 
OATMEAL SPICE COOKIES ............... 87 
ONE BOWL BROWNIES................... 92 
PEARL’S BROWNIES .............-.-.-0- 91 
PEARL'S PIE CRUST ....... ccc see cceweue 99 
PEPPERMINT DESSERT ..............--- 107 
PINEAPPLE-COCONUT COOKIES........... 82 
POPPY SEED CAKE.........ccesssesences 80 
PRUNE (CAKE? .......5...22¢s8eberstesaeaes 80 
PUMPKIN SQUARES .........------eeees 105 
QUICK CHEESECAKE.................55. 100 
QUICK! DATE FILLED COOKIES ........... 89 
RAISIN RICE io 20c%50sssscesccvanransess 105 
RASPBERRY ICE CREAM...............- 103 
RAZZLE DAZZLE... oi ies caaeewesedeenae 104 
RHUBARB CAKE...... 0... ccc ccc cece ene 76 
RHUBARB CUSTARD PIE ...............-- 97 
RICE KRISPIE CHOCOLATE TREATS....... 88 
SELF FILLED CUPCAKES ...............-- 75 
SHERBET DESSERT............--------- 107 
SODA CRACKER PIE.........-.-.---+-005 99 
SPELL-BINDERS ......cses0srb eae eotceses ce 84 
STRAWBERRY CAKE DESSERT ..........- 106 
STRAWBERRY DESSERT ............---- 106 
STRAWBERRY PIE ccsresesuessgescasaens 96 
SUPER DOOPER CHEESECAKE ........... 99 
T'S: BROWNIES :osc:..c::scccnssimnian aa eaed oo aes 90 
TANGY ORANGE DROPS...............-- 82 
THUMB COOKIES ia c-iciccnenctssisnmuniniasevew > 4:9 9090 86 
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TOASTED OATS CHOCOLATE CHIP 


COOKIES..... , .RORERE ERY fhe 83 
VERA PENDLEY'S OATMEAL COOKIES..... 87 
WHITE IPRUIT' CAKE is «isa ewes os a a sriuanece 77 
YUMMY CHOCOLATE CAKE............... 79 


CANDY, JELLY, PRESERVES 


GARAMEL ‘CORN cin cninsseienerenn eens 111 
CARAMEL POPCORN........--.....00055 111 
GAPAMELS aca iajarverrasescniire oo aie eigenen ance 112 
KARMAL KORN ............02200 seen eee 111 
PEANUT BUTTER CUPS................. 112 
RAINBOW POPCORN BALLS............. 111 


BEVERAGES, MICROWAVE, 


MISCELLANEOUS 
ALL-IN-ONE-SUPPER ..............000005 117 
ALMOND PUNCH (RUSSIAN TEA)......... 114 
APRICOT OR CANTALOUPE DRINK....... 115 
ASPARAGUS SOUP .............00 0500 ee 116 
CHEZ WHIZ «5-5: csscreoncerecesssinsinivae’e 8 o'te.giare ein 120 
CIDER IPUNGIT, oo s:snuosrioveveseinentenas a aii'a a9 f 113 
CLAM CHOWDER. .............000eeeeeee 118 
FINGER JELLO! ... oo. cncisimanarcta uss ban ee 121 
FRENCH HOT CHOCOLATE.............- 114 
FUN: PANCAKES 5. i 2s censsiscwaisnavesoaws 119 
GRAHAM TOFFEES .........0.000eeeeeee 119 
HOT WINTER DRINK 3 .).:0:c cerca eccees 115 
KNOX: BLOX: « s50255 censummimenwnnims sinus 121 
LOW-GAL YOGURT 6.5 i:1:scscararsvecsssvarsrecenenie ia 120 
MEAT) LOAP 5s is. ae 5 3.5:5: s:szaranavarerasenaraarensicenw oii» 118 
MICROWAVE PEANUT BRITTLE........... 116 
MORMON PUNCH...........---00 seen eee 113 
MUSHROOM SAUCE ........-..-----5055 120 
ORANGE JULIUS ©... occ eicisgeietaneiiea a 114 
ORANGE JULIUS ............ 00 cece eee 114 
POLYNESIAN CHICKEN...............055 117 


QUICK EASY CHICKEN 'N DUMPLINGS... . 116 
QUICK, EASY SCALLOPED POTATOES .... 115 


RUSSIAN! TEA ois 5 et.c0 n nanssarnsersceomamsstenss 113 
SUUSH stesctore ia av 40-0 nafs staraeavacanieoverstones 114 
SWEETENED CONDENSED MILK ......... 119 
WARM SPICE DRINK............+- 20006 115 
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We Can Create a Cookbook 
For You Too! 


A COOKBOOK 
Soomoce A GOURMET POTPOURRI 
: p Whale 
t ” 7 x 
co Reel, , 
? 4 4 ™ 
rk J / . 
eT oe @ 
4 Gps fe 
' 
‘ Losey \~ahmaad @ookbook 
1 
» (CHILTON PARENTS ASSOCAATION by one 


It’s Fun—It’s Easy— It’s Profitable 


All you have to do is furnish recipes and we provide FREE recipe forms to help you. Your book is 
completely yours because your organization's name and town are printed on the front cover. The name of 
every person who submits a recipe is printed right with their recipes. 


Your Books Are Self Financing 


You figure the exact cost of your books from our Price Chart. Costs are figured on the number of recipes 
you want printed and the number of books you want to order. 


“FREE Features’’ 
Included In Your Cookbook Are: 


Free Credit for 60 Days with no interest or handling charges. 

Beautiful, expensive, four color process, Washable Standard Covers 

Free Shipping— We Pay the Freight. 

Free Coupon Page to help you sell more of your cookbooks. 

7 Pages of Helpful Cooking Information on the backs of your dividers. 
Free page of your Officers and Members, One Photograph of your choice. 
Free Personalized Expression of Appreciation, and Free Table of 
Contents. 

The Compiling and Printing of your Recipe Index. 

Assembling and Binding of books with full length plastic ring binders which 
allow the book to lie flat while in use. 
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COOKBOOK PUBLISHERS, INC. 
13550 West 108th St.. P.O. Box 12918. Lenexa. Kansas 66212 
Gentlemen: Please send complete free information on compiling a personalized cookbook for my 
organization. The name of my organization is: 


(If church organization include name and denomination of church) 
Please send information to: 


NAME: 


ADDRESS: 


eC) —_————— = STATE: =. ZIP: 
[ understand that sending for this information does not obligate me in any way 


Fill in Order Forms Below — Cut Out and Mail 


| You may order as many copies of our Cookbook as you wish for the regular price, plus 75 
| cents postage and packing per book ordered. Mail to: 


Betty Jo Peterson 
1749 Vine Street 
Salt Lake City, UT 84121 


Please mail copies of your Cookbook @ each, plus 75 cents post- 
| age and packing per book ordered. 


Mail books to: 


Name 


Address 


| City, State, Zip 


You may order as many copies of our Cookbook as you wish for the regular price, plus 75 
cents postage and packing per book ordered. Mail to: 


Betty Jo Peterson 
1749 Vine Street 
Salt Lake City, UT 84121 


Please mail copies of your Cookbook @ each, plus 75 cents post- 
age and packing per book ordered. 


Mail books to: 
Name 


Address 


City, State, Zip 


This Cookbook is a perfect gift for 
Holidays, Weddings, Anniversaries and Birthdays. 


To order extra copies as gifts for your friends, 
please use the above Order Forms. 


+ + + #* * 


Cookbook Publishers, Inc. has published millions of personalized cookbooks for 
every kind of organization from every state in the union. We are pleased to have the 
privilege of publishing this fine cookbook. 


Would you like a personalized cookbook for your favorite organization? Just fill in 
the coupon on the reverse side or write to: 


COOKBOOK PUBLISHERS, INC. 
2101 Kansas City Road 

P.O. Box 1260 

Olathe, Kansas 66061-1260 
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